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[A New and Faſic Way to make| 
"Twenty Three ſorts of Wine, equal | 


to that of France; with their Vertues. 


Pickles, Vinegar, and the Myſtery of 
Vintners. © Alſo, divers Phyſical Re- 
ceipts to help a Rad: Memory, ſo that 
yon may remember all that you read 
or do. To make Cloaths keep out 
Rain. The Compleat Servant-Maid, 


_ Fowl. To have a freſh Crop of Corn. 
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Alſo to. make Cyder, Mead, Rum, 
Rack, Brandy, aug Cordial Waters: 
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lous Levers and Admirers of the Inſects. 


Boch, Sold by G. Conyers. 


* True Art of Angling, ſhewing 


a ſpeedy Way to take all forts of 
Fiſh with Worm, Fly, Paſte, and other 
Baits. Alſo to make Oil of Aſprey, and 
other Oils and Ointments;to know their 
Haunts : With many rare Secrets, con- 


taining the whole Art of Angling. 64. 


Tine Experienc'd Fowler: Contain- 


ing the true Art of taxing Water and 


Land- Fowl with Nets, Lime-Twigs, 
Buſhes, and to make the beſt Bird-Lime. 
Directions for Bat-towling, Lowe bel- 


ling, Tramelin g, and driving Fowl; to 


find their Haunts, and take them with 


Sprindges and Snares. Directions to uſe 


the Fowling- Piece and ſhoot fly ing, to 
make Shot, and know pod Powder; 


the uſe of the Stalking Horſe, Buſh and 


Hedge: To order and cure Singing- 

Birds. To know Poultry Ware, if young 

and good, and deſtroy Vermin. 64. 
Youth's Saſety: By laying open the 
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Practices of Sharpers, Sharks, Sweet- 
ners, Jilts, Shifts, Beaus; with their 


Knaviſh Practices in Gaming, and other 


Matters of Note. Price 6 4. 


The Compleat Bee. Maſter: Sewing 
the beſt Way of improving them, and 


diſcovering the Fallacies impoſed by | 


{ome for private Lucre, on the credu- | 
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The Preface to the READER. 


Here preſent you with what is Deligh:ſul and 
Profitable, many of the Things laid down are 
altogether New Experiments, and the veſt known 
but to a few: Here you may behola the Product and 
Manufacture of your Native Country, vying with 
thoſe other Nations, if not in many partica ars ex- 
ceeding them; You have here exact Methods, plain, 
and at cheap Rates to make Natural and Arti 
cial Wines, more agreeable to Engliſh Bodies than 
others, and they may well contend with thoſe of 
France and Spain for Pre-emin:nce. I have alſog's 
ven their proper Viriues, and how in the beſt manner 
to Order and Preſerve them, and all ot her Wines. 
The whole Art and Myſtery is herein ſet down of 
Making Brandy, Spirits, Low-wines and all Strong- 
waters from the Weakeſt io the Richeſt Cordia's. 
DireFion;s to Draw Colour, and Order them, with 
many rare Receipts praiſed but by a very fray 
alſo their proper Virtues ars trcatcs of, Lem 
any rare Phyſical Cordiai waters 
E em: with Eſruces, aud other Curicns Th; ng, 
the approved way. 7o make les, plain and par- 
ging, with other ejeful and dletſant Ltr. mas 
ry in number, as Perry Cy er, Metheg'in;, Mead 
Mam, & ©, with their Fita | 
The Ari of Pickiing © Th: MyPiry of Qonfett:. 
oening, in Preſerving, Conſerving, Kc. uri 
and Myftery of the Fruiterers, in keeping Fults 
in all Seaſons; with Inflrytions te hay Poultercy's 
Ware, Fiſh, Bitch:rs Mat, ai avid being 
CHa, er lin do ſea (18 
To fh ſe I bive juntd Inflirations for a decent 
ana rug 25 Hon ſe. Epe 1 er Wie Had are 
included fo many Things. that for Brevity ſale 1 
am toenflraived ty omit Particulart, for which # 
ref. gen te the following Book, | 
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Way to get WELT. 


To Inprove the blanting of Vincs, and making 
Wine ef Grapes equal o that of France, to 
Fire and Order it; with choice Revecpts” for 
moking Wines of moſt ſorts of Engliſh Fruits, 
and their peculiar Virtues, and ſingular Expe- 


riments, 


HAT Eugland's Fertility and Product 
equals any Nation under Heaven, in 
what conduces to the Subſiſtance, 

Health, and Riches of its Inhabitants, is not, at 
this day, after ſo many Proofs and Demon- 
frations, to be queſtioned. Long ſince it was 
filed by Forcigners th- Store-houſe and Gra- 
nary of Europe, and nothing, but want of Skill 
and Induſtry, can at preſent hinder us from 
meking thoſe wholſome Liquors, among many 
other things, that Equal, if not Exceed, what 
wich the hazard cf the Seas, and the great 
Exhauſting of our Treaſure, to the hindering 
the Circle of Tnlan Trade particularly, we 
have for many Vears ferch'd from abroad; nay, 
J mu? take }-ave to aftiim, thotz Liquors pro- 
enced from gur natura! Growth. are not only 
as pleaſant in Taſte, if riglſy made and pre- 
pared, as any cther, brit ae far more agree2- 
ble to the Conſtitution of EHI Bodies, con- 
tribu ing to Health ard lively Vigor, and if 
not taken in exceſs, which, inderdò in all things 
is hurtſul, they long netz n, and free O14 
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- 


Age from thoſe Calamities that alnlkerated- 


& d > * * Y 
Wines and Foreign Liquo!s, make it CHNOXT- 


ous to, in the Pains, Aches, and many Diſea- 
ſes that their Sediments entai!, by corrupt 
ing the good, ot creating bad FHamours in the 


Fd " 
ye 
72 . 


Therefore I have thought it, among other 
things, very profitable to all, that 1 am de- 
ſigned to Treat of it in this Book, in the fitſt 


place to give choice and approved Directions 


for planting Vines, making Wines, and other 
Liquors of Eng'iſþ Fruits, &. after the neweſt 
Experiments, and how they may be preſerved 
to be uſed in all Seaſons 

Of Fines, and Planting them. 

That Vineyards have been frequent in Ezg- 
land 1s apparent, upon the Account of many 
places now bearing Corn and Paſture retaining 
that Name; and it is the Opinion of the moſt 
Experienced in this way, that the Southern 
parts of this Iſland, with the Induſtry of the 
Natives, might produce Vines equal to thoſe 
of Frauce, either for Claret or White-Wines : 
But before I come directly upon the Making. 
and Ordering theſe fort of Wines, I think ie 

roper to ſay ſomething in relation to tho 

lanting and Managing thoſe Vines, that are 
to bring forth the Grapes of which Wine is 
to be made. 

It is the Planter's Buſineſs, in the ficſt place, 
to conſider what Soil is moſt proper, — thar 
which is ſo, muſt be of a nitrous, ſulphurous 
Nature ; black, looſe, and moiſt, proceeding © 
from its Oily Quality or Fatneſz , of. which 
there is great ftore in this Kingdom, even in. 
waſte places, that with a little good manuring, 
would be well. improved into Vineyards, and- 
render a very great Eacreaſe ;. and the proper 
Manure. js a little Lime, mixed with well rot- - 
| as A: 3. den 
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6 The Wu to get Wealth, 
ten Cow-dung, the one cheriſhing, and the 
other heating the Roots of the Vines, when 
well mingled wich the Mould in which they 
are to be planted, and it 1s the moſt proper to 
plant them on gra1ual riſing Hills not high. 
but very much expoſed to the South Sun, and 
elrering off the cold North Winds; or ia 
O chards and Gardens, againſt warm Walls, 
or in Rows ſupported on Rails, or Layers, of 
a moderate hight, end when the Vines are 
planted from ſl'ps of old Roots, Layers, Cc. 
and have well taken Root, yearly open rhe 
Roots, nat expoſing them too much; if the 
Weather ve tharp or cold, in February, and co- 
ver them up about the middle of March with 
new Soil, or compa'd of Dung and mellow 
fAould ; of the fit, about a quarter part, and 
they will bear abundantly many Years, and 
when you cover them, or ſooner, if it is a 
proper Seaſon, ta cur, or prune them, and of 
the ſprags cut off, by laying them in Bundles 
in a pit of mellow Earth, Seven or Eight 
Werks will produce Sciens or Succours, capable 


- +4 being planted at a fit diftance in ſuch regu- 


iar form, that they may have a convenient di- 
TFance to ſpread, and having well taken Root, 
vou may, as you ſee convenient, remove them 
to more convenient Places, to became ſtand- 


ing Dads, and all things anſwer your Ex- 


pe ctatiom; a Week before Eaſter looſen the 
Ground about them every Year, which will let 


in the nom iſhing Air, which is, in ſome man- 


ner, the Lite of Vegitables, as of Living Crea- 
riires, and deftroy the Weeds that encumber 
them; take off the by-fhoots that grow not 
downward on the Roots, and hows ver thefe 
of pluck Roots are not to be taken our, unleſs. 


in repairing old Vines, and are then called 


Worelings, becauſe they are gotten aboue the 
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The Way to get Wealth, - »n 
overgiown Vines, or Heads, and the beſt 
Root on the nether part is very fine to be- 
hoſd; you may alſo cleanſe them from ſuper - 
flaous Roots, and ſet them in for a Vine, and 
ſuch prepared Reots, and overgrown Vines, 
prove far better than others; for the Hortlings, 
after they have toeir Roots well together, are 
the better able to endure bleak Winds and 
Froſts ; when others high Hanging about the 
Elm with Roots are often killed with them, or 
at leaſt ate more weakened, and became like 
old Vines; beſides ſuch a ſtock in the driving 
is ſh onger than uch as are put in the Ground 


immediately after they are cut from the Vine, 


where they maſt take root, not taken out till 
they are ſet in the Rebffock | 
[f you chuſe a place of Ground for a Vines 
vard, that has been huskey before it was clear. 
ed of them, the firſt new ſet of Twigs will 
drive ſo ſtrongly, that a double number of them 
muſt he laid in, as Eight or Ten in one place, 
wh ch may, by tranſplanting as they come to a 
moderate Growth, be flouriſhing Vines to bear 
Grapes, for to one ſtock are laid Three or Four 
T wigs called Palmites, and that for ſome years. 

together muſt be done in a new Break; for 
wichour ſuch ordering, the Bloſſoms will year- 
ly fall off, becauſe the driving in ſuch a new 
Plat, if the Ground be rich, is too ſtrong, 
thruſting too violently out of the Bloſſoms : 
Bur if you let your ſtock grow into Wood, it 
ſp:eadeth in ſuch new Tilled Ground, and is 
much weakened thereby, and is brought to a 
Temperature, for each Twig receiveth ſo much 
ſtrength end driving as it hath need of to the 
full ſeed, and enough for the ſaving of it. And 
thus have I given you a true Inſight of order- 
ing V neyards, becauſe it now may prove a 
nice Matter, as not having been a long 1 
Wen 


8 The Way to get Wealth, 
well practiſed in England; but as for other 3 
Fruir-bearing Trees of the Wine, of whoſe 7. 
Fruits I ſhall hereafter have occaſion to ſpeak, 2} 
I ſha | paſs over their manner of planting, an 
come nearer to what is immediate profitable. 
Wine of Grapes, of the Growth of England, =. 
When the Vines are well growo, fo as to 

bring full Cuſters, be careful to diſencumber 
them of ſome part of their Leaves that too | 
much ſhade the Grapes, but not ſo in the het 
Seaſon that the Sun may not too ſwiftly draw 
away moiſture, and wither them: Stay not till | 
they are all ripe at once, for then ſome wili ba 
over-ripe, or burſt, or incline to rot before the 
Underlings come to perfection, but every two 
or three days pick of the choice and ripeſt 
Grapes, and ſpread them in dry ſhady places 
on ſideways, that they contract not a heat, and 
muſt; and ſo thoſe that remain on the Cluſters 
having more Juice. to nouriſh them will grow 
bigger, or be ſooner ripe; and when you have 
gotten a ſufficient quantity put them into an 
open Veſſel, and bruiſe them well with your 
bi; hands, or if they be too many for you, gently 
iff preſs them with a flat wooden Beater, that is, 
2 ttdick board faſtened at the end of a ſtaff; as 
tor treading of them with the Feet, tho' uſed 
13 in other Countries, I.approve it not, it being 
| a naſty ſlovenly way; take care you break the 
Stones as little as may be, for that will make 
the Wine of a bitteriſh Tang. 

| Having bruiſed the Grapes well, ſo that they 
[1 are become Pulp. or Maſh, having a Tap at the 
13 bottom of your Cask, tie a hair Cloath over the 
1 Faucet, and let out that which will run volun- 
1 tary of it ſelf, as the beſt Wine: Then take out 
al | the Pulp, and gently preſs it by degrees in a 
— Cyder-preſs till the Liquor is ſufficiently drain- 
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Mi ed out, then having a new Cask well ſcaſoned, 
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who {2 I and aired witha lighted Rag dipped in Brim- 
ſpeak, 7} fone till it become dry, pour the Liquor in 


, and through a fieve-funnel to ſtop the dregs and let 
ble. 2 it ſtand only with a pebble Stone lightly laid 
| on the Bung-hole to ferment, and refine it ſelf 
Pen or Twelve Days, then draw it gently off 
into another Cask well ſeaſoned, that the Lees, 
or Dreg« may remain in the firſt Cask, and ſtop 
it no otherways than before, till it has quite 
paſſed over its ferment, which you may know 
by the Ccolneſs and pleaſant Taſte; and thus 
of your ordinary white Grapes, you may make 
= good white fort of Wine, of the red Grapes 
* a Claret, and if want of Colour, heighten it 
with alittle Brazeil, boiled in about a quart of 
it, and ſtrained very clear. The white Grapes 
not too ripe give a good Rheniſh-Taſte, and 
are wonderful cooling, and a ſort of Muſcadel 
Grapes growing now in many parts of England, 
may be brought by the help of a little Loaf 
7 Sugar to feed on, to produce a curious ſweet 
* Wine, little differing from Canary, and alto- 
gether as wholſome and pleaſant ; ſo that with 
ſome charge, labour, and induſtry, we might 
> well furniſh our ſelves with what we now are 
ted beholding to Strangers for at great Expence, 

E IIzzord of the Seas, and a vaſt deal more Toil 
and Labour than this would requi.e. 
lf the Wine requires Racking, the beſt time 

to do it is when the Wind is in the North, and 
the Weather temperate and clear in the en- 
creaſe of the Moon, and when ſhe is under the 
Earth, and not in her full heighr. 

If the Wine rope, to alter it, take a courſe, 
. Linen Cloth and when you have ſet the Cask 
s in a abroach, ſer it before the bore; then put in 
the Linen, and rack it in a dry Cask, put in 
Five or Six Ounces of Allom in powder, and 
jumble them ſo that they may well mix, and 


made a curious Cooling Wine, after the follow- 


vas or Hair Bag, and prefs out all the Juice chat 


ſowre it, and when it has purged, and ſerrl-d |} 


| 

| 
to the Health of Maa. 
| 
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fo upon ſettling, it will be fined down, and 


become very clear and pleaſant Wine: But of 'F 
fining and ordering Wine, and other Liquors, F | 
ſhall take occaſion to treat more at largehereafter 

Wine of Goosberries, Of Goosberries may be 40 


ing Directions. 4 

Take Goosberries jaſt beginning to turn to 
ripeneſs, but not thoſe that are ripe, bruiſe 
them well, as you did the Grapes, but not ſo 
as to break their Stones, then pour to every 
Eight pound of Pulp a Gallon of clear Spring- 
Water, or rather their own Diſtilled Water, 
made in a cold Still, and let them ſtand in 
the Veſſel covered in a cool place Twentʒß 
four Hours, then put them into a ſtrong Can- 


will run from them, and to every quart of it 
put Twelve Ounces of Loaf, or other fine 
Sugar, ſtirring it till it be throughly melted : Z 
Then put it up into a well-ſeaſoned Cask, and 
ſet it-in a cool Place, for too much heat wil! 


about Twenty or Thuty days, fil the Veſſzl 


full, and Bung it down cloſe, that as little air 1 


as poſſible may come at it ; 

When you find it is well wrought and ſet- 
tled, then i; your time to draw it off into ſmal- 
ler Casks or Bottles, keeping them alſo in cool 3 
places, for there is nothing more damages any ig 


ſorts of Wines than hear. | 


And as the Wine of Grapes has many Vir- |; 
tues, in comfortias and ſtrengthening the 


Heart, reviving and reſtoring the faded Spirits, 


fo this has not a few proper to it, conducing 


Its Virtue This is a curious Cooling Drink, 
taken with great Succeſs in all hot Diſeaſes, as 
mall-Pox, the hot. Fit of the Ague;. 


Fevers, S 
| K. 
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n, and >. . . : 

a it Qops Laxation, and is good in the Bloody- 
But of . * the Heat of 1 Liver and Stomach, 
Jaors, 1 Nops Bleeding, and mitigates Inflammations; it 
reafrer | wonderfully abates the fluſhings and redneſs of 
may be the Face, after hard Drinking, or the like: It 


follo w- provokes Urin, and is good againſt the Stone, 


but thoſe that are of a very flegmatick Con- 
turn to gitution, it is not ſo proper for them. 


bruiſe Curran- Vine. Take four Gallons of curious 
not ſo cooling Spring or Conduit-Water, let it gent- 
every #1y ſimper over a moderate Fire, ſcum it well 
4 hr. and ſtir into it Eight Pound of the beſt Vir- 
ater, x 


® gin-Honey, and when that is thoroughly dif. 


and in ſolved, take of the Water, and ſtir it well a- 
went) bout to raiſe the Scum, which take clean off, 
ig Can- and cool it. 

ice that 


g When it is thus prepared, preſs out the like 
t of it quantity of Juice of red Currans, moderately 
er fine ripe, without any green ones among them, 
nelted: which being well ſtrained, mix it well with the 
ak, and Water and Honey, then put them up in 2 Cask, 
eat will or large Earthen Veſſel, and let them ſtand 
ſereled upon the ferment Twenty four Hours; then to 
Voſſel every Gallon add Two Pounds of Loaf, or o- 
ittle air ther fine Sugar, ſtir them well to raiſe the 


Scum, and then when well ſettled take it off, 


and ſet- 4 and add half an Ounce of Cream of Tartar, 
0 a with a little fine Flower, and the Whites of 
In CO | 


Two or Three Eggs, which will refire it, and 
when it is well ſettled and clear, draw it off 
| into (mall Veſſels, or Bottle it up, keeping it 
ny Vir- Yin a cool place. | 
ag che Of White Currans , a Wine after the ſame 
Spirits, ¶ manner may be made, that will equal it in 
1911.3 ſtröngth and pleaſantneſs a good ſort of White- | 
2 wine; but as for the Black ones, or Dutch 
Drink, WCurrans, I approve not of them, but in Me- 
eaſes, 23 Wdicinal Wines, of which I ſhall have ſome oc- 
W caſion to ſpeak hereafter. 


ges any 
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Their Vertues, They allay the burning Eager- 
neſs of Thirſt, are cooling in Fevers, reſiſt 
PatrefaQtion, ſtay Vomiting , corroborate the 
Heart, and fo:tifie the Stomach ; they are 
drank with Succefs by thoſe that have the Fits 
of the Mother, they divert Epilepſie, and pro- 
voke the Courſes in Women. 

nine of Ratberries, the Eng'iſh way. 

Take what quantity you plzaic of Red Ras. 
berries when they are meanly ripe, for if they 
grow over-ripe, they will loſe much of their 


pleaſant ſcent, and clearing the Huiks and 


Stalks from them, ſoak them in the like quan- 


tity of fair Water that has been boiled and? 
ſweetned with fine Loaf Sugar, a pound and | 
half to a Gallon ; when they are well ſoaked 


about Twelve Hours, take them cut, put them 
up into a fine Linen preſſing Bag, preſs out the 
Juice into the Water, then boil them up to- 


gether, and ſcum them well twice or thrice 

over a gentle Fire, take off the Veſſel, and let 
the Liquor ccol, and when the Scum ariſes, take 
off all that you can, and pour off the Liquor 


by inclination into a well-ſeaſoned Cas k, or 


Earthen Veſſel, then boil an Ounce of Mace 
very well in a pint of Whue-wine till the 
Third part of the Wine be conſumed, ſtrain 
it, and add it to the Liquor; let it ſettle two 
days, and when it has well ſettled and fer ment- 


ed, draw it off into Casks or Bottles, and keep 
it in cool places. 
The French way to make this Mine. 


Steep two Gallons of Rasberries in a Gallon! 
of Sack, Twenty four Hours, then ſtrain them, 
and put to the L:quor three quartets of a pound 


of Raiſins of the Sun well ſtoned, and ſo let 


them continue Four or Five days, ſometimes 
ſtirring them well, then pour it off by inclina- 


tion, that the cleareſt may be taken away, and 
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er. only the Droſs and Settlings remain in the bot- 
ſiſt Jtom, and bottle that up you pour off, and if 
the you find it not ſweet enough for your Palate, 
are you may add ſome Sngar, about half a pound 
tits to a Gallon will be ſufficient; keep theſe in 2 
ro. © cool place, 8 
3 Their Virtues, Theſe Wines either way are a 
great Cordial, they cleanſe the Blood, prevent 
das- peſtilen tial Air, comfort the Heart, eaſe Pains 
hey in the Stomach, diſpel groſs Vapours from the 
1<ir Brain, cauſe a free Breathing, by removing 
and Obſtructions from the Lungs, and are ſucceſs- 
lan- fully taken in Appoplexies. | 
and Wine of Vulberries.. Take Mulberries when 
and they are juſt changed from their redneſs to a 
ked & ſhining black, gather them in a dry Day when 
nem the Sun has taken off rhe Dew, ſpread them 
the & thinly on a fine cloth on ſome Floor or Table 
to. for twenty four Hours, boil up a Gallon of 
rice Water to each Gallon of Juice you preſs out of 
d let Yfheſe ; ſcum the Water well, and add a little 
take Cinamon groſly bruiſed, put to every Gallon 
quor fix Ounces of white Sugar-candy finely bea- 
„ orten, ſcum and ſtrain the Water when it is taken 
Mace off and ſettled, then put to it the Juice of Mul- 
| the berries, and to every Gallon the mixture of a 
train pint of White or Rheniſh-Wine; let them 
two f ſtand in a Cask to purge and ſettle five or fix 
nent- days, then draw off the Wine, and keep it 
keep cool. 
Is Hirtus. This is a very rich Cordial, it 
gives Vigour to conſumptive Bodies, allays the 
zallon heat of the Blood, prevents Qualms and Peu- 
them, Wings in Women, makes the Body ſoluble, helps 
ound igeſtion, and eaſes Diſtempers in the Bowels. 
ſo let Morells Wine. Take two Gallons of White- 
times wine, and twenty Pound of Morello Cherries, 


clins-Waks away the talks, and ſo bruiſe them that 
y, andWhe ſtones may be broken. preſs the Juice into 
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the Wine, pat Mace, Cinamon and Nutmeg, the 
each an Cue ſa a Bag greſly bruiſed, hang we 
it in the Wine when you have put it up ia 2 
Cask, and it weill be 2 rich Di ink. 

Vinum Sarabuceum ; or Wine of Elderberries 
Take Eider-berties, when pretty ripe, pluck- to 
ed from the green Stalke, what Quantity you dra 
pleaſe, and preſs them that the Juice may free- and 
ly run from them, which may be done ina # 7 
Cyder-Preſs, or between two weighty Planks, go 
or for want of this Opportunity you may maſh ver 
them, and then ir will run eaſily ; this Juice ge. 
put up in a well-ſezfon'd Cask, jand to evety cel 
Bzriel put Three Gallons of Water ſtrong of 
Honey boiled in it, and add ſome Ale-Yeſt to wa 
make it ferment, and wok out the groſſneſs of F and 
its Body; then to clerifie it add Flower, whites dire 
of Eggs, and a liitle fixed Nitre, and when it Lig 
has well fermented, and grows fine, Craw it and 
from the Sertlings, and keep it till Spring; it.! 
then to every Barrel add Five Pound of its Wi 
ö own Flower, end as much Lo f-Sugar, and rel 
/ then let ic ſtand Seven Days, at the end where. Ho 
of it will g.ow very rich, and have a curious Ho! 
Flavour, | tc 

It Virtus. It is an excellent Febriſuge, W. 
cleanſes the Blood of Acidity, Venome and 
Putre!at on, good in Meaſles, Small iox, # + 
Swine-Pcx, and Peſtilential Diſeaſes ; it con- eſt 
r:1bures to 16ſt, and takes away the Heat that by 


| z#1:&s the Brain, caſing Pains in the Head. is n 
| Aue: of Biack-berries, Straw-berries, or Dew. Ou 
berries, how to make them, | the 


| Take of theſe Berries in their proper 8ea- 2 P 
ions, mogerarely rips, what quantity you ries 
2xaſe, preſs them as other Berries, boil up wil 
Water and Honey, or Water and fine Sugar, and 
« „tur Palate beſt Reliſhes, to a conliderabieh hav 
5e ne; and when it is well ſcummed, put © e 
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the Juice in, and let it Simper to incorporate it 
well with che Water, and when it has done fo, 
take it off, let it cool, and ſcum it again, then 
put it up in 2 Barrel, or rather a clofe glazed 
2 Earthen Veſſzl ; to ferment and ſettle, put then 
to every Gallon half a Pint of Malsga, and 
draw eit off as clear as may be; bottle it up, 
and keep it cool for uſe. | 


ina heir Virtues. Theſe Liquors are agreeably 
nks, good in Fevers, Afflictions of the Lungs, pre. 
naſh & vent the InfeQion of peſtilential Airs, get a 
uice Z good Apperite, and much helps Digeſtion, ex- 
7ery 2 cellent in Surfeits and cauſe good Blood. 
oof 3 Mine of Apples and Pears. As for Apples, 
t to make them firſt into good Crder, by beating 
s of and preſſing and other Orderings, as I ſhall 
lites dire, when I come to treat of thoſe ſort of 
n it & Liquors, after I have ended this of Wines; 
yv it and to good Cyder when you have procured 
ng; it, put the Herb Scurica, the Qliateſſence of 
its Wine, and a little fixed Nitre, and to a Bar- 
and rel of this Cyder, a Pound of the Syrup of 
erc- Honey; let it work and ferment at Spurge- 
ious & Holes ia the Cask Ten Days, or till you find 
it clear and wall ſetled, then draw it off, and it 
uge, will not be much urcomoarable ro Bhenih 
and Y Wine in Cleainefs, Calour and 15. 
ox, To make Wine of Pears, procure ths Tart. 
con- eſt Perry, (but by no means that which is Tart 
that by Sowering, or given that way | but ſuch as 
is naturally ſo, put into a Barrel about Fivs 
Jew-þ Ounces of the Juice of the Herb Clary, and 


Cea- Þ 
you 
| eps 
1gar, 
rable 


put 


the Quinteſſence of Wine, and to every Barrel 
a Pound, or Pint of the Syrup of Black- ber- 
ries, and after Per mentation, and refining, it 
will be of a curious Wine-Taſte, like Sherry, 


and not well diſtinguiſhable, but by ſuch as 


a3 
15 


have very good Palates, or Whole Trade it is 
to deal with ic. 
Y Tres? 


% 
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Their Virtues, Theſe Wines have the Nature end 


of Cyder and Perry, though in a higher De. Tw 
gree, by the Addition and Alteration. being ther 
Cooling, Reſtorative, eaſing Pains inthe Liver, rem 
or Spleen. Cleanſing the Bowels, and creating ther 
a good Appetite. add 
Mine of Cherries. Take Cherriet indiffetently tach 
ripe, of any red ſort, clear them of the Stalks lo 
and Stones, and then put them into an Earthen 4 to g 
elazed Veſſzl, and with your clean Hands \ 
Squecze them to Pulp, or you may do ith bru! 
With a wocden Lad!s. or Preſſer, and fo let not 
them continue Twelve Hours to ferment. then the! 
put them into a Linen Cloth, not too fine, , 
and preſs out the Juice with a Preſſing-Board, On. 
cr any other Conveniency, then let the Liquor me 
ſtand till the Scum ariſe, and with your Ladle | Vt 
rake it clean off, then pour out the clearer Part '* 
by Inclination into a Cask, where to each Gal. We. 
lon put a Pound of the beſt Loaf Sugar, and Bu! 
let it fermen*', and purge Seven or Eight kee 
Days, ſo draw it off, when you find it clear, 2 Pie 
into leſſer Casks, or Bottles, kesp it cool, as 
other Wines, and in Ten or Twelve Days it ug 
Wil be ripe. ons 
Ii Virtus. This is a great Cooler of the S) 


Body in the heat of Weather , chears the 0 ta 
Heart, and much enlivens Nature in its De- Pal 
cay ; it is good againſt violent Pains in the Y * 
Head, and ſwooning Fits Ba 

Wine of Peach and Apricote. Take of Pea- © Wi 
ches, NeQarins, G c. when they are full of Hz 


Juice, pare them, and quit them of their I} © 
Stones, then flice them in, and put about a * 


Gallon to T'wo Gallon: af Water, and a Quart 
of White-Wine, put them over a Fire gently | 5 
to ſimper a conſiderable time, till the ſliced IS 
Fruit become ſoft, then pour eff the Liquid I * 
Part into other Peaches that hve been ſo uſed 

n 
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attire end bruiſed, but not heated, let them ſtand 
De. Twelve Hours, ſometimes with ſtirring, «1 
being then pour out the Liquid part, and preſs what 
iver, remains through a fine Hair Bag, and put 
ating them together into a Cask to ferment, then 
add of Lo2&E Sugar a Pound and an Half to 


ently each Gallon ; boil well an Ounce of beaten 
talks Cloves in a Quart of VWhite-wine, and add ig 
then to give a curi us Flavour. - 
lands Wine of Apricots may be made with only 
o it bruiſing, and pouring the hot Liquor upon, 
> let not requiring fo much ſweerning. by realton 
then they ate of a more dulcidq, or lafcions Quaa't- 
fine, ty, only ro give it a curious Flavour, boil an 
"ard, W Oance of Mace, and half an Ounce? of Nat. 
quor F megs in a Quart of Whiite-wine, 26 waen the 
adle Wine is on the ferment, pour he Liquid pers 
Part in hot, and hang a Banch of freh Borage 
Gal. wel! fiowred into the Cask by a Scring at the 
and Bung for three Days, then diaw ic 2, and 
1ght 1 keep it in Bottles, which are Mott proper to 
lear, prefer ve theſe forts of Wiges. | 

wit. Their Virtues. They are moderately warm- 
ys it 4 1 and reſtorative, Very good 111 Conſumpti- 


ons, to create an Appstite, and recover de- 
& cayed and wailing Bodies; they holen the 
1 Hardneſs of the Belly, and give als o the 
De- Pains of the Stomach. 
the FWineof Quinces. Gather the Quinces when 
pretty Ripe, in « dry Day, rub oN the Down 
bea. With a clean Linen Cloth, then lay them in 
of Hay, or Straw, for Ten Days to ſweat, to 
heir cut them in Quarters, and take out the Coar, 
ut a and braiz- them well in a Maſhing-Tub with 
1are 2 Wooden Beetle, and {que-zs our the liquid 
ily part, by prelſing then in 2 Hair Bag by Le» 
ced rees in eCyder-pretis,ftrain thisLiguor through 
a fine Steve, then warm it gently over a Fite, 
and ſcum it, but ſuſfer it not to boil, ſprinkle 
B 3 into 
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into it Loaf. Sugar reduced to Powder, then 
in a Gallon of Water, and a Quatt of White- 
wine, boil a dezen or fourteen large Quinces 
thinly fliced, add two Pound of fine Sugar, 
and then ſtrain out the liquid part, end mingle 
it with the natural Juice of the Quinces put . 
ie into a Cack not to fil it, and jumble them 


well together, then let it ſtand to ſettle, put 1 


in Juice of Clary half a Pint to five or x 
Gellons, and mix it with a little Flower and 
Whites of Eggs, ſa dra it off, and if it be not 
{weet euongh, add more Sugar, and a Quart of 
rhe beſt Maimſey : you may to make it the 
detter, bot] a quarter of a Pound of ſtoned 
Rains of the dun, and a quarter of an Ounce 
of Cinamon in a Quart of the Lig1or to the 
Conſumption of a third part, and ſtraining 
rhe Liquor, put it into the Cask when the | 
Wine is upon the ferment 
This Wine is a good Pectoral. 
cooling and refreſhing the Vital Parts; it is 
good, moderately taken. in all, hot Diſeaſes, 
altays the fluſning of the Face, and S. Ant hony s- 
Fire, tekes away Inflammations, and is much | 
evailable in breakings-out, Botches, Boils, or | 
Sores. | { 
Wine of Plums, Damaſcens, &:. To do 
this, take what Plums you pleaſe, mix thoſe Þ 
of a ſweet Taſte with an allay of thoſe that 
are ſomewhat ſowre, though they muſt be all 
inchning to Ripenels, ſhit them in Halves, fo Þ 
that the Stones may be taken out, then Maſh 
nd add a little Ware: and Ho- 
ney, the be er to moiſten then; doii to every 
Gallon of Pup of your Piuqs, a Gallon of 
Spring-Water, m it a few Bay-Leaves and} 
Cloves, zCd a> much Sugar as will well ſweet- 
en it, ſcum oF rhe Froth, and let it Cool, 
chen reſp the Fruit, fquerzing out the Liquid 


{ts Virtues. 


them gently, 


8 
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en Part, ſtrain all tbrongh a fine Strainer, and 
te- Pur the Water and Juice up together in 2 


des Tack let it ſtand and ferment Three or Four 
ar, Das, fine it with white Sugar, Flour, and 
ple RVH¹I es of Eggs, and draw it off into Bottles, 
ut o corking it vp that the Air may not preju- 
em Nice it, and in Tea or Twelve Days it will be 
dit Pipe, aud raft like Sherry, if not a nearer 
fix. Wiavour of Canary. 

nd WY Damaſcens may be ordered as other Plums, 
not 


though they produce a Tarter Wine, more 
of clcar and longer laſtinz, but put not ſo much 
the BW ater to them, as to Juſcions Plums, unleſs 


ned Mvou mix ſome ſweet Wine with it, as Malago , 
nce Canary, or the like, or infuſe Raiſins of the 
the sun in it, which will give it a Rich and Mel- 
ing Blow Taſte, 


the ® 7Th:;r Virtues, Theſe, as other Wines made 
of Engliſh Fruit, are moderately cooling, pu- 

Yral, riſie the Blood, and cl: anſes the Reins, cauſe 
t is ſa ſreeneſs of Urin, and contribute much to 
aſes, oft Slumbert, and a quiet Ref}, by ſending 
ny's- up gentle refreſhing Spirits to the Brain, 
uch which diſpel heat and ncxious Vapours thence, 
, Or fand put that noble part into 2 right Tempe- 

Jrature. 

do Wine of Engliſh Fig:. To do this, take large 
hoſe blue Figs, pretty ripe, ſteep them in White- 
that wine, having made ſome ſlits in them that 
De all they may ſwell, and gather in the Subſtance 
5, fo of the Wine, then flice ſome other Figs, and 
Maſh let them ſimper over a fire in fair water till 
Ho- they are reduced to a kind of pulp, ſtrain out 
very the water, preſſing the pulp hard, and pour it 
on of Was hot as may be to choſe Figs that are infu- 
and Wſed in the Wine; let the Quantities be near 
weet- equal, the Water fomewhat more than the 
Cool, Wine and Figs; then having infuſed 24 Hours, 
iquid i maſa them well together, and draw off what 
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will run voluntarily, then preſs the reſt, and Fitio 
if it prove not pretty ſweet, add Loaf Sugar pen. 
to render it ſo ; let it ferment, and add a little 7 
Honey, and Sugar-Candy to it, then fine it % p 
with Whites of Eggs and a little Ifing-glaſs, Pein 
and fo draw it off, and keep ir for ute. I fr 
Its Firtuct. This is chiefly appropriated to od 
Defects of the Lungs, helping ſmhetness of Firſt 
Breath, removing Colds or Inflammaiions of bat. 
the Lungs; it allo Comforts the Sromach, aud iti 
eaſes Pains of the Bowels, nd 
Pine of Roſes, To do this, fit a Glas BA. oo 
fon, or Body, or for want of it a we! glazed Co 
Earthen Veſſel, and put into it Three Gal ons War 
of Roſewater drawn with a cold Srill, put in- 
to it a convenient quentity of Rovſc-leaves, 
cover it cloſe, and put it for an Hour ia aut 
Kettle or Cauldron of Water, heating over thepi 
fire to take out the whole Strength and Tin. 
Jure of the Roſes, and when cold, preſs the 
Roſe- leaves hard into the Liquor, and Neep! 
freſh ones in, repeating it till the L'quor ha; 
got a full Strength of the Roſts, and then toſfor 
every Gallon of Liquor, add Three Pound of 
Loaf-fugar, Nir it well that it may melt and di. 
ſperſe in every part, then put it up into a Cask 
or other convenient Veſſel to ferment; and 
to make it do ſo the berter, add a little fixed 
Nitre and Flower, and Two or Three Whitey 
of Eg:s, and let it ſtand cool about Thirty eher 
Days, and it will be ripe and have a cutriouiſnd 8 
flavour, having the whole Strength and Scent Com 
of the Roſes in it; and you may add to meli. nu: 
orate it ſome Wine and Spices, as your Taſte h ou⸗; 
or Inclination leads you t 7 
And by this way of Infuſion, Wine oi o. 
Car nations, Clove-gilly flowers, Violets . Prim ſi 
roſes, or any Flower, having a curious Scent 
may be made, to which, to preyent Repetiy 
| $iti0n 
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and tion, and go on with as much Brevity as con- 
ugar peniently may be, I refer you. | 
little The Virtues, Wines thus made, are not on- 
je it J pleaſant in Tafte, but rich and medicinal, 
zlaſs, Peing excellent for ftrengthning the Heart, 
F-frelhing the Spirits, and gently cooling the 
J to ody, making ir Lenitive, and ſo purges the 
of irſt Digeſtion of Flegm, ſometimes Choler, 
s of bates the hear of the Fever, quenches Thirſt, 
, 31141 Fniitipates the Inflammation of the Intrails, 
end may, on ſundty Occations, ſerve for a 
B3-pood Counter-porſon, 
azed comp Wins, Put Five Pound of Loaf-fu. 
| on$War to Four Gallons of fair Water, ſimper 
it in-Whem over a fire half an Hour to well diſſolve 
:aves, the Sugar, and when it is taken off, and cold, 
in aÞut in half a peck of Cowflip-flowers clean 
r theſpick'd, and gently bruiſed, then put Two 
Tir-Wpoonfuls of new Ale-yeſt, and a pound of 
$ theWyrup of Limons beaten with it, with a Li- 


\.cep}mon-peel or two, and fo in a well ſeaſoned 
r hae k or Veſſel, It them ſtand cloſe ſtopped 
en toor three days thar they may ferment well, 
nd ofYhen put in ſome Juice of Cowſlips, and give 


nd di- 
Cask. 
; andy 
fixed 


ta convenient fpace to work, and when it 
das ſtocd a Month draw it off into Bottles, 
putting a little Jump of Loaf-ſugar into each, 
nd ſo you way well keep ir the ſpace cf a 
V lite(WF'ear : and thus you may make Wine of ſuch 
" birtyWther like Flowers that are of pleaſent Taſte 
ur iouußnd Scent, as Oxlips, G:tfamine, Peaciviooms, 
Scent Pomfry, Scabeous, F.therfew, Fumitary, and 
meli - number more, as your Fancy and Guſt leads 
Taſteßhou-; for | have ſhewed you different ways to 

t you know that you need not exactiy keep 
ne od one certain Rule, but pleaſe your Palate 
Prim-y ſuch Additions as you think convenient; 
Scentiho' by ſtraving too far, you may happen to 
.epeti arr the whole Deſign ; chezefore, in all things, 
$it10D 1 coor 


— 
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keep as near as you can to the Rules I have 
given. 

Its Virtues, Cowſlip-wine moderately drunk 
much helps the Palſey, Cramp, Convulſion, 
and all other Diſeaſes of the Nerves and Si. 
news; alſo eaſes pains of che [oints and Gout, 
and contributes mainly to the curing of Rup- 
tures. 

Scurvy-Graſs Wine. Scurvy- Graſs, or Spoon- 
wort, is a very Sovereign medicinable Herb, 
appropriated chiefly to the Hzalth of Engliſh 
Bodies, in many Medicines chearfnl; the Wing 
made of it containiag all its Virtues with Ad- 
dition , muſt needs be very acceptable, To 
make it then, 

Take the beſt large Scurvy-Graſs Tops and 
Leaves in May, une, or July, btuiſe them well 
in a Stone Mortar, then put it in a well-glazed 
earthen Veſſel, and ſprinkle it over with ſome 
Powder of Cryſtal or Tartar, then ſmzer it 
over with Virgin-Honey, and being covered 
cloſe ; let it ſtand Twenty-four Hours, then ſet 
Water over a gentle fire, putting to ever) 
Gallon three Pints of Honey, and when the 
Scum riſes, take it off, and let it coo), then put 
your ſtamped Scurvy-Grafs into a Barrel, and 
pour the Liquor to it, ſetting the Vell:1 con- 
veniently endways, with a Tap at the bottom, 
and when it has been infuſed Twenty-foar 
Hours, draw off the Liquor, and ſtrongly 

reſs the Juice and Moiſture. out of the Herb 
into the Barrel or Veſfe), and ſo put the Li- 
quor up again; then put a little new Ale: yeſt 
to it, and ſuffer it to ferment three days, co- 
vering the place of the Bung or Vent, with a 
piece of Bread ſpread over with Muſtard-ſeed 
downward in a cool place, and ſo let in con- 
tinue till it is fine, and drinks brisk, then 1s 
your time to draw off the fineſt part, 2 
| 0 
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only the dregs behind; add more Herbs, and 
ſo ferment with White of Eggs, Flower, and 
fred Nitre, Verjnice, or the Juice of green 
Grapes, if they be to be had, to which add 
ſix Pound of the Syrup of Muſtard, all mixed 
and well beaten together to refine it down, 
nd it will drink brisk, but is not very tooth. 
ſoom: Being here incerted among Artificial 
Wines, rather for the Health of Perfons, than 
for the deligbtſulneſs of Guſt. 

It: Virtucs, It helps Digeſtion, warms cold 
Sromachs , carries off Flegm. purifies the 
Blood, purges out ſalt watery Humours, clean- 
ſes the Bowels from cold ſlimeyneſs, eaſes 
pains in the Limbs, Head, Heart, and Stomach ; 
as alſo thoſe pricking Pains, that are occaſio- 
ned by Scorbutick Humours, G. 

Of Mint, Balm, and ther Herb, &. 

To come more briefly to a Concluſion of 
this Chapter, know that the Wine of Miar, 
Balm, 2nd other Fragrant Herbs, are beſt 
made after thi manner, wiz, 

Firſt, Diſtil the Herb in the cold Still, then 
add Honey to i-, and work as in Scurvygraſs, 
and then zefin2 it, and work ir down by a due 
Propoition of its own Syrup, and ſo the Wine 
will become very fragrant, and continue the 
whole virtue of the Herb; Wormwood Wine, 

ine of Rue, Carduus, and ſuch ſtrong 
Phy (ical Herbs, may be made by Infuſion, only 
a ſmalt White- wines. Cyder, Perry, or the 
like, adding a little Sweets to palliate them, 
hat they may be more agreeable ro the Taſte. 

hat of Black Currans may be made as of o- 
her Currans, and are very proper to be kept 

all Families. 

Their Virtues, They indifferently all of 
hem reſiſt Peſtilen ial Airs, aregood-in Agues. 
nd cold Diſeaſes; prevent Mother-Fits and 
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Vapours,and eaſe Pains in the Joints and Sinews, 
cleanſing the Blood, and are great Hinderers 
of Appoplexies, Epilepſies, and the like; and 
the Wines have not only che Virtues of the 
Herbe, but an addition to heat, ſtrengthen and 
revive decaying Nature. 


The Ingenious Art and Myſte y of the 
Vinnters, in mak ing Artificial Wines; as Ma 
laga, Claret, Rhenith, &. recovering faded 
Wines, and ſuch as have loſt their Colours; 
Racking , Sweetening, and many other 
Things that appertain to their Trade, and 
have hitherto been kept as Secrets to the 
Publick, Oc. 


Of Small Wines meliorated. 


T is the Opinion of many, that weak Wine 
| 1 may be raifed, and improved on the rich 
Lees of Wine that is drawn off; and indeed 
we know it is common to draw off ſuch ſmall 
Wines, and put them on ſuch Lees, whereby 
the Vintners Gains ariſe; we alſo ſee that 


Wine is fed with proper Food, as ſweet Fleſh, 


ſalt of Tartar, or more principally the ſweet 
and volatil Spirit of Tartar, and yet higher 
with the Quinteſſence of Wine, by eſſential 
Salts, prepared Oils, Herbs, and things of an 


Aromatical Nature; why then may not fmallſſ i 


Wine be greatly bettered by the Animal, or 

uinte ſſence, extracted from other Wines; for 
the Animal of Wine only, and nothing elſe 
can encreaſe the ſtrength of Wine. 

If the Quinteſſeace be drawn out of one 
ſmall Wine, and added to another, it will 
make that rich, though the other is altogethe 
impoveriſhed, and better one be loſt, whict 
may however ſerve for Vinegar, than bott 


. 
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remain uſeleſs, which cannot be ſo well de. 
monſtrated in Words as PraQtice, wherefore I 
ſhall haſten to what is more plain to be under- 
ſtood. : 

Artificial Claret. Take the Juice, or Wa- 
ter of Clary, diſtill it in a cold Still one part; 
Red- ſtreak Syder half a part, Malago-Raiſins 
beaten in a Mortar fix Pounds, the fat Mother 
of Claret one Pound, and theſe being covered 
in a cloſe Veſſel, let them ferment Fifteen _ 
Days, then draw off the Liquor into another 
Veſſel, and to every Gallon add half a pint of 
the Juice of Mulberries, or Blackberries, or 
Goosberries, and a pint of the Spirit of Clary, 
to the whole then take three Spoonfuls of 


Flower, and the White of two new-laid 


igher 
ential 
of an 
ſmall 
al, Or 
s; for 


g elſe 


Eggs, a Dram of Ifing-glaſs ; beat theſe toge- 
ther, and add to the Liquor two Pounds of the 
Syrup of Clary, and it will refine down, and 
be very rich, not diſtinguiſhable from right 
Claret, unleſs by thoſe very well skilled in 
Wines, and of this there is great Quantities: 
ſold, now French Wines are dear, and. fcarce 
to be come by. | | 3 

Artificial Malago, Canary, &c. Take a 
Cask that has been well ſeaſoned with right old. 
Malago, new trim it, and hoop it ſtrong, 
leaving it open at one end, to which open end 
a claſe Cover muſt. be fitted, co take off and 
put on at Pleaſure, and keep it in all Seaſons 
in a warm Place, fill it with Spring or Conduit- 
Water, and to every Gallon of Water add Six 
Pound of the beſt Malago-Raifins , groſly 
bruiſed, and ſprinkle on every Twenty Gallons 


a handful of Calx-Wine, then place the Cover 
cloſe, and V. it warm with Cloths faſtened | 
about it, and fo let it continue Four or Five + ©: 
Days to work and MME ; aftec that, open Ay 
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it will 
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which 
| bot 
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and fee if the Raiſins are floating on the top 
of the Water, and if you find they are, preſs 
them down again, and fo do every Four or 
Five Days, letting them ſtand Three Weeks or 
a Month, then tap the Veſſel Three or Four 
Inches above the bottom, and try if the Li- 

uor taſtes likewiſe, and if it do's not, let it 
Hand longer, till it has got the true Flavour, 
then draw it off into another Cask that has had 
Malago in it, and to every Twenty Gallons 
put a Pint of the beſt Aqua. vitæ, a Quart of 
Alligant, and Two new-laid Eggs beaten toge- 
ther, and let it ſtand in a Vaulted Cellar, or 
ſome ſuch like place till it be fit to be drunk; 
if it want Sweetneſs, put in a little fine Loaf. 
Sugar, and it will abundantly anſwer your 
Expedctation, and this diſhed: with a'lictle good 
Whitewin®, or curious Erik Pippin-Cy der, 
may well paſs for Cann). 

And thus not only Artificial Mago tray be 
made, but other Arttficizli Wines, for it cannot 
but be ſuppoſed an ingrniovs Per ſon may, by 
theſe Examples, invent and prepare other forts 
of Wines different from th-ſe in Taſte; for 
having once got the Knowledge of the diffe- 
rent Herbe that bear a Signature with the diffe- 
rent Sulphuts of the true Wine, whether 
ſtiptick acid, mild, luſcious, Fat or Balſamick, 
ſo muſt the Imitaſion of the different ſorts 
of Wines be, whether Ribells, Tenr, Rapa⸗ 
davia, Canary, or any others: As for White 
wine, or Rheniſn, you may make them of 
Sweeter or Tarter Cyders, as is DireQions gi- 
ven for making Artificial Claret, bating' the 
colouring, Fong you muſt be-at rhe Lobour 
and Charge to fine them more, and keep up in 
them: good Body. 

I reſtere Prick'a Wines, Take the Wine 
down to the Lees in another Cazk where the 
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Lees of good Wine are freſh, then take a Pint 


of ſtrong Agua witæ, ſcrape half a Pound of 
yellow Bees-wax into it, and by heating the 
Spirit, melt the Wax over a gentle Fire, chen 
dip in it a Cloth, and ſet it on Fire with a 
Brimſtone Match, put it flaming in at the 
Bang, and ſtop the Ca & cloſe. 

To reſtore Wines decayed by too much Vent, 

or Sowring. 

Stir and ferment it well with a flat ended 
Stick, till you have removed it in all Parte, and 
made it ferment, but touch not the Lees; 
then pour ina Pint of Agua vitæ and flop it 
up cloſe, and at the end of Ten Days it will bg 
tollerably reſtored. Wine that is decayed by 


too much vent, may be recovered by putting 


burning hot Cruſts of Bread into it. 
Fer Muſly Wine, or Tang d of the Cask, 

To remedy this, rack it off upon Lees of 
rich Wine of the ſame ſort, then put into a 
Bag four Oances of the Powder of Lenere 
Berries, and Two Oances of the Filings of 
Steel, let it hang by a String to the middle of 
the Wine. and ſo by degrees lower it, as you 
draw it off. 


To binder Wine from Turning, Put a Pound 


of melted Lead, that has been melted, into 
fair Water into your Cask, pretty warm, and 
ſtop it cloſe. - 

To take away the ill Scent of Wine, 
long Rowlerof Dough, when it is ſtuck well 
wich Cloves let it thorowly bake, and hang it 


Bake 32 


in your Cask, and it will remove the ill Scent - 


from the Wine, by gathering it to its ſelf. 

To remedy à bitter er ſour Scent, Take half a 
Peck of Barley, and bail it in Two Quarts of 
Water, till one half of the Water be waſted ; 
ſtrain it, let it well ſettle, and pour it into the 
Wine Cask, ſtirring it well without touching 
the Legs. 8 Ereex 


* 
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Green Wine, how to ſoften it. Put in a little be 
Vinegar wherein Litharge has been well fteep- 5 
ed, and boil ſome Honey to draw out the Wax, | ©" 
and ſtrain it through a Eloth, and put a4 
Quart of it into a Tierce, and this much mends 
it in Summer eſpecially, and ſome when they Ay 
perceive the Wine turning put in a Stone of 0 
unſlacked Lime, and it much mends it. aj 

To keep Wine from Sawring. Boil a Gallon ! . 


of Wine with ſome beaten Oyſter-ſhells and 
Crabs-claws calcined, ſtrain out the Liquid 
Part, and when it is cool, put it inte the 
Wine of the ſ:me ſort, and it will give it a 
pleaſant lively Taſte. Co 

To ſweeten Wine. Fill it upon the Lees, put in 
a handful of the Flowers of Clary, and infuſe th. 
[l in it, and add a Pound of Muſtard ſeed dry co 
ih ground, which in a Bag muſt be ſunk to the T'. 
"ft bottom of the Cask. be 
0 Artificial Malmſey. Take Engliſh, Galin- fin 

| ale Cloves, each a Dram, beat them to Pow- 
Mitts. er, and infuſe them a Day and a Night in a | 
0 Pint of Aqna-vite in a wooden Veſſel kept 7 

f cloſe covered, then put it into good Claret, Or 
and it will make Twelve or Fourteen Gallons 


i of good Malmſey in Five or Six Days; the {pt 
Drugs may be hung in a Bag in the Cask. Ve! 


To wake Wine ſettle well, Take a Pint of F . 
Wheat, and boil it till it burſt in a Quart of | 
Water, and become very ſoft, then ſqueeze it I ggf 
through a new Linen-Cloth, and pu: aPintof ehe 
che liquid Part intoa Hogſhead of unſettled J get 


Whitewine, and it will fine it. hn 
| Wormwood ine. Take a good brick Rhe- wh 
d niſhwine, or Whitewine, and hang a Pound of I the 


Roman-wormwood in a Bag into it, cl-an the 
ſtripped from the groſſer Stalks, and well dr'. & xp 
ed; and in Ten or Twelve Days Infuſion it 
will give it a Taſte and 2 curions Colour be. 
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beyond what it had before: This may be done 
23 it is drawn, by drop bing Three or Four 
Drops cf Chymical Spirit, r Oil of Worm 
wood into a Quart of Wine. 

Rough Claret, Put 2 Quart of Claret to 
two Quarts of Slogs. bake them in a gentle 
Oven till they have ſtewed ont a great part of 
their moiſture, then pour off what is Liquid, 
2nd ſquetze out the reſt, and half a pint of 
this will rough Ten Galions. 


To Recover the loſt Colour of Whitewing, 

or Rheaiſhwine. 

Rack the Wine from the Lees, and if the 
Colour of the Wine be faint and tawny, put 
in Coniack-Lees, and pour the Wine upon 
them, rowling and jumbling them together a 
conſiderable time in the Cask, and in Ten or 
Twelve Days rack off the Wine, and it will 
7 of a proper Colour, and drink brisk and 

ne, | 


Wine that is lowring, to prevent its decay. 

Take Roach-Allom pondered, an Ounce, 
draw out Four Gallons of the Wine, and 
ſtrow the Powder in it, beat it well for the 
ſpace of half an Hour, then fill up the Cask, 
and ſet it on broach, being cate ful to let it take 
vent, ſo that by this means in Three or Four 
Days you will find it a curious brisk W ine. 

Of Racking Wine This is done with ſuch 
Inſtruments as are uſeful and appropriated to 
the manner of doing it, and cannot be ſo well 
deſcribed by Words, as by ſeeing it done; 
however this obſerve -in doing it: Let ir be 
When the Wind fits full North, and the V/ea- 
ther is Temperate and Clear, that the Air may 
the better agree with the Conſtitution of the 
Wine, and make ir take more kindly ; it is 
Morecyer moR proper = be done in the en- 

3 e 
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encreaſe of the Moon, when ſhe is under the 
Earth, and not in full height, & 

To make Wines ſcent well, and give them a 

curious a us ur 

Take Powder of Suſphur two Ounces, half 
an Ounce of Calamus, incorporate them well 
rogether, and put them into a Pint and a balt 
of Borage-Water, let them ſteep in it a conſi- 
derable rime, and then drawing off the Wa- 
ter, melt the Sulphur and Calamus in an Iron- 
Pan, and dip in it as many Rags as will ſoak it 
up, which put into the Cask; then rack your 
Wine, and put in a Pint of Roſe-Water, and 
ſtopping the Hogſhead, rowl it up and down 


half an Hour, after which let it continue ſtill s 


two Days, and by ſo ordering any Gaſcoin, or 
red Wine, it will have a pleaſant Scent and 
Guſt. 

To mend Wines that Rope. When you have 
fee your Cask abroach, place a coarfe Linen 
Cloth before the Bore, then pur in the Linen, 
and rock it in a dry Cask, add then Five or 
Six Qunces of the Powder of Allom, then 
row] and jumble them ſufficiently together, 
and then upon ſettling it will be fined down, 
and prove a very fluid pleaſant Wine, both in 
Taſie and Scent, 

To wind White, or Rheniſh Wines. If theſe 
Wines have an unpleaſant Tafie, your beſt 
way is ſpeedily to drew either of them half 
off, and to either of the Halves put Two 
Gallons of New Milk, a handful of Bay-Salt, 
and as much Rice, mix, and beat them well 
together for half an Hour with a Staff, or 
Paddeler, then fill, up the Cask, and when 
you have well rowled it, turn it aver in the 


Lees, and Two or Three Days after you 


may broach it, and it will drink very fine and 


43. 
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Another way to mend the Colour of White-winer &. 

Take a Gallon, or more, of mornings Milk, 
put it into the Cask, and mix it well with 
rowling, then when you perceive it 1s well 
ertled, put in Three or Four Ounces of Iſing- 
olaſs, and about a quarter of a Pound of Loaf. 
agar fine ſcraped, and then fill up the Hogſ- 
head, or other Cask, and row] it Four or Five 
imes over, and this will bring it to a colour 
and fineneſs. | 

To meliorate or better Viſcious Wine. 

Let your Wine in this caſe be what it will, 
your Buſineſs is to take a pint of clarified Ho- 
ney, a pint of Water, wherein Raiſins of the 
dun have been well ſteeped, Three quarters of 
a pint of good White-wine, or Claret, accord. 
ing as the Colour of your Wine is, let them 
ſimper and boil a little over a gentle fire, to 
the Conſumption of a third part, taking off 
the Scum as faſt as it riſes, put it v in- 
to the viciated Wine, and let it the 
Bung-hole being open, then in alin ig pur 
a little bruiſed Mace Nutmeg, (loves, 
and hang the Bag in e Wine by a ag for 
Three or Four days ad fo either or old 
Wine will not ot? be fined, by nuch bet- 
tered; for by thi: means they s reffored 
from their foulaeis and decay. and yield 2 
goed Scent and Tafte; you y to perfect 
this Work the more when v4 rake out the 
Spice, bang in a mall Bag or white Muſtard». 
ſeed a little bruited, and the: Work is done. 

To wake Ice in Summer, and cooling Wine, NC... 

{to mike Ice, raks a fone Bottle that will 
hold about tree quarts of Water, put into ic 
two. ounces of refined galt-petre, half an ounce 
of Florence Orrite, and fill it with Water 
bailing hot, top ic cloſe, and immediately. let 
it down into a Well, let it remain there thre, 
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or four hours, and when you break the Bottiron 
you will find it full of hard Ice; or for wanfery 
of this Opportunity, diſſeſve a pound of Nitt Innen 
in 2 Bucket of Water, and it will cool youſſhow 
Bottles exceedingly. put 
Some farther Conſideration: on theſe Matters, in Fare 
Particular ans General, &c : 

Take Salt of Tartir, and pour diſtille 
Vinegar thereon until it be aſſsriated, ever 
time drawing off the Phlegm, and then dif 
it in a coated Retort by fice of degrees; an 
Iaftly. reQifie the Oil through th Spirit 
Vitriol, and it will become lucid, fragramt 
and very pleaſent, and a little of this put int 
Wine, the Powder hung in a fine linen Rag ti; 
the middle of the Cask fo greatly refreſhes i: 
that it is held ro meliorate, if rot recover foul 
pricked, or faded Wine in a ſhort ſpace. 

Wines may be wonderfully exalted by EſPraC 
Fential Salts, wir. et 

Firſt chymically ſeparzte the Oil of anyſkan: 
Concrest, and the remainder celcine to aſhes my. 
the pure Salt extrat, and cryſtalize frompn e 
thence, and reunite ſpagyrically the fixed Sal 
and che eſſential Oil, and bring them to cryFTh 
ſtaline Salt, or with the Spirit of the ConcreeY p 
diſtil and cohobate ſo long till it is all brovgh S; 
over in a Balſamick Spirit, and this Spirit bein} n. 
imbodied by the effential Salt, piainly mani 
feſts its drying, enriching Sulphur, which wil 
give Life and ſulphurous Fatneſs, with a dure 
ble, laſting, and ſubſtantial Vertue unto Wines 
exalting both the Taſte and the Smell. 

This Salt or Eſſence of Wormwood, wii 
make rich Wormwood wine, and fo wil 
that of Mint, Balm, Angellico, and other fre 
grant and aromatick Herbs, | | 

It ao gives fermciration thereunto, anc 
renders it excellent Wume, a3 Wine r 
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rom its Lees, and gives ſuch Qualities as de- 
erve the higheſt Commendation : The Ele. 
ent of Fire, a Matter fo called, made of the 
ommon yellow Sulphur, if a little of it be 
put into any defeQive Wine, produces very 
are Effects, giving a grateful Taſte and Colour, 


nd will fo comfort it, that it will not eaſily 


admit of change, or periſhing, as otherwiſe is 
vont to happen, eſpecially to common Rhe- 
iſh-wine. 

Wines are alſo enriched by eſſential and fra- 


grant Oils ſo made, as to incorporate with 


ater, or Spirits of Wine, or other Wine; 
or being dilated by a proper ferment, they are 


afily united, and fo the body of the Wine is 


uch enriched thereby. 

I might go on in this Theme to ſwell a 
arge Volume, but having ſaid enough for 
practice and Experiment, and there remainin 
et ſeveral other SubjeQs to handle wr ay, 
an finiſh this Work, I am conſtrained to mind 
y Promiſe, in giving every one the Satis facti- 
on of Variety, c. 


he Art and Myſtery of a Diſiller, in 
Drawing off Brandy, Low-Wines, Proof 
Spirits, with the true way of making Ordi- 
nary and rich Cordial-waters. 


To diſtil Aqua vitæ, and Low-wines, &Cc, 


* F late Years particularly, the greateſt 
produce of common Diſtillation of Spi- 
its have been from Malt, and ſince the War 
as prohibited French Brandies, a Spirit very 
ear it in Taſte, Colour and Strength has been 
xtracted from Grain, with litcle other Help; 
ut before I come directly upon it, I ſhall in- 
roduce it, or uſher it in with the Art of Diftil- 
ng the common Spirit, or vulgar Agua vitæ. 


into « Hogſhead, placed on the Ground to ren! 
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Aqua vits, the Ground of ſo many cn: ious 
Spirits, and Cordial-waters, is drawn off from 
well brewed Beer that is ſtrongly hopped, and 


3 T 
well fermented ; but it is not requiſire it ſhoule * 
be fully rich of the Malt, and it muſt be di. g. 
ſtilled as ſoon as it is well wrought, for feat ne 8 


it ſhould be flat or ſowre, and then great par]. 4 . 
of the Spirit will evaporate, but if it be very. 
firong of the Malt, and in good tight Casks 
it may be kept your own Time A 

The way to diſtil it is to take a large Still 
with a Serpentine-worm fixed in a large Hogs 
head, with cold Water to condenſe the Spirit zig; 
or for want of that an Alimbeck, yer be no. ;c.£ 
too haſty at firſt with the fire, rachet raiſe ir bf e 
degrees to a general Heat till the Spirit comes | 
# the Still be very large, the beſt approved}, 
way is to ler the Spirit run through a Funneſſ;. : 


ceive it; make this Diſtillation as long as ane 
good Spirit will iſſue forth, and when that iure; 
done you may know by the Taſte, for it wil bet 
be like unſavoury Water, aad when all che-Spi..:.: 
rit is off, this Spirit is called Low- Wine, whic 7, 
permit to ſtand fix or ſeven days, and then dis: 
ſtil it a ſecond time, which Artifts term a Reh: 
Qification, by which means it may be brought: 
to Proof Spirits, or Artificial Brandy; now gur 
in this caſe you may know when the Spirit ien 
of the ſecond time, in trying it by fire ; for iſo c 
it will not burn, then the Operation is at al a 1 
end. | | e M 

Theſe Low-wines and Spirits, are the prinffler \ 
ciple Bodies of Strong-waters that are made offþis c 
them; of which I ſhall treat in their propeſano 
place. „ 

Now if you rectiſie a third time in Balneo 
it will take off much of the Phlegm from che 
Spirit, and fo à true Aqua vite will be wy 
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{JOU 

from 7he Dutch way of Diflilling Spirits, & e. 
and Take well made Malt, and about three hours 
10010 eeore you intend to uſe it, arind it, put about 


ze di 
feat 
Part 
Ver 


Casks 


© Baſhel into a very large Cask, ſtanding on 
ne end, with a Cover to keep in the Steem, 
10 a hole in the middle to put in an Oar to 
ow, or ſtir it; when the Water is poured to 
put a little cold Water to moiſten it firſt, 
nd then fill the Cask with that which i; ſcald- 


Still g hot, to plump and ſwell the Grain, and 
Hog fir it thorowly ; when it is near cold add 
Spirit a Pound of Hops, and ſo let it ſtand till 
Je n0! 


is fit for yea, and then let it work four or 
de days, and when it is in height of its fer. 
rentation put the Liquor and Malt into a Stil), 
ziſe the fire under it by degrees, and put net 
de head into the worm at firſt, for fear it 
ould boi! over, and fo foul it; but if you 
erceive the Vapours kindly to aſcend, then 
ur it in, and lute all faſt, diſtil and reQifie 
it WI before, and this is indeed 2 quick and pro- 
de Spi de way of Diftilling. 

To. make 4 ſort of Brandy, Take ſo much 
kalt as you deſign to diſtil, unground, boil it 
2 Kettle or Copper with fair Water, till it 
reak with Exuberance or Swelling, then pour 


it b 
OMEs 
TOved 
ſunne 


; NOW ode inco an open Cask, and being cold, add 
Piric ieh Dregs of ſtrong Beer or Ale; let it ſtand 


for ſo or th ee days ro ferment, and then diſtil 
a aß a you did rhe Spirits, and by adding a lit- 

de NMoloſſus it will paſs among thoſe that are 
e pri Wor” very curiou for good Brandy; and in 
ade oſpis caſe by its protuberating, the burft Corn 
propehanot be burat in the Still co give it an un- 
voury Taſte and Smell, end by the Decuction, 
Boiling che ill Taſte is taken from the Corn, 
ich would otherways tang the © pirit or 
andy, and being thus boiled and broken, it 


- 
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produceth more Spirit, and ſtronger, ſpending ſt- 
all its Power and Strength upon it. 
Brandy, little inferiour to French Brandy, an Fo 
exceeding ſome ſorts of it, to make, &. 
Though we cannot afford to make any quan Of 
tity of Brandy of foul Wines, or Lees of Wine be 
as in France, unleſs at an extraordinary rate 
they being refined and put to other uſes mor} | 
advantageous, yet we have wherewithal in this“ 
Kingdom, if Men would be induſtrious, to dof ) 
it with, as well as other Nations, viz. Tak Ih 
ordinary Cyder that is not decayed, and ma 
be had in the Countries for little, if it be fou the 
it matters not, twenty Gallons, decayed Grof er 
cers Fruit, as rotten Raiſins, Currans, Figs 4) 
Dates, Pruens, the ſtalks off, which Malaga if 1 
raiſins are pricked, and the ſifting of Curran; Still 
all which may be had for little ; boil as man leff: 
of theſe as will ſuit to twenty Gallons of Cy run 
der, in four Gallons of moderately malte] © 
Beer, till they ſwell, and may be well maſhed) 22 
then put them all into the Cyder Liquor, an We 
let them ferment with ſtirring four days, re: Tw 
diftil them as you are directed for Aqua vit. 
and the firſt Running will be an incomparabl{ Val 
Brandy, and to the laſt it will be pretty wel 
and from this, (at the Rate this Liquor no 
goes at) great Profit will ariſe ; if it be 1 
Vintage time, the Husks or Preſſings of Grape 
Cherries, Peaches; Apricots, Plumbs, and th 
like, will be excellent; if it prove too ſwee 
a Spirit, that is eaſily allayed, when diſtilled 
with a few drops of Spirit of Salt, and it wi 
not be di'cernable, 
Another Cheaper way to make Brandy, R's 
Take Grounds of Cyder and Perry, and 
they be thick, preſs them thro' a Hair Bag, leport! 
they burn the bottom of the Still, put te Pune 


Gallons of theſe to twenty of Beer, not to tho 
| | oi! 
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ſtrong of the Malt, and four Gallons of Mo- 


ding loſſus, let chem ferment together Three or 
ani Four Days with ſtirr ing, put about a Gallon of 
White-wine, or Claret- Lees, to them, and fo 
nan diſtil other Spirits, and your ExpeQation will 
Vine be very well Anſwered, | 
150 Of Malt Spirit, and what may be drawn of. 
or From Fifty Galions of brewed Beer or 
\ chi good ſtrong Waſh, in the firſt Extraction, 


to dd eu may properly draw off Thirty three, 
Talk Thirty four Thirty fix Gallons of Low- 
wines; and if they lie to better themſaves in 
the ſecond Extraction, they will produce Ele- 
Groll ven or Twelve Gallons of Proof Spirits, 
Figs nav, ſome Malt Thirteen Gallons, eſpecially 
Lalag: if you put a Can or two of Water into the 
Still, and by this way obſerve to encreaſe or 
leſſen your Fire under the Still, as you ſee it 
oF Cyrus more or leſs. and look wel to it. 
malte Of Honey, Moloſſes and Sugar, &c. When 
ſhed} 22 come to theſe Diſtillations, take an hundred 
Weight of Sugar, Moloſſus, or Honey, and 
Twelve or Fourteen Gallons of Water to 
„Aboil, as it may be fitting for the brewing of 
Malt; pour them into a large open Cask, or 
Far, a d ſtir them well together to diſſolve and 
In corporate, and when they they are ſo, and 
old enough, head it ſufficiently wich Barm, 
or Yeſt, or inſtead cf Water you may uſe 
mall-Beer, or Waſh, and then the ſmaller. 
Quantity of Yeſt wili ſerve, and when i: ha 
Pell fermented, you may add for the better 
lavour, what fragrant Flewers, Herbs, or 
Spices you pleaſe, and if it be flow in fermen- 
ing, to encreale that, caſt in ſome Pouder of 
Theniſh Tartar, the quantity in ameaſtre pro- 
dortionable to that of the Liquor, wiz. TWO 
MD unces to a Gallon, and fo let it ſtand till it 
$ thoroughly fermented, Ns well headed, and 


* 
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yeu miſt watch to take it in the height of its 1 
ferment; for if the Head once begins to fall, it 
which it will do as ſoon ss the Fermentation 
5 declining, the Spirit will! evaporat? ' apace, Ml EC 
and much of it will be joſt; ard if you work ß. 
well in this Diſtillation ven cnove mie of P. 
Nine or Ten (gallons 69% L. w- Wines from 0. 
every Hundred of coarfe or rue Honey, ** 
Moloſſus, or Sugar, which you may rcChifie 
into a very noble Spirit. 

As for Sugars, by which H:jbs, Flowers 
and Berries are fo ferwmented, as to yield noble 
Spirits, and good Wines, being diſtilzd, take of 
what Flower or Herb you pleate that id pro- de 
per for this uſe, as ſop;ofe it ſhould he Elder- ! Le 
Flowers; of theſe take a Peck clean picked, co: 
bruiſe them in wooden Mortar, to each Feck eve 
of them add a Gal'on of Water, and to that thr 
Three or Four Pounds of ordinary Sugar, ent 
then cover them cloſe in a Cask to ſtand and pre 
ferment, which is known by their working, il a C 
frothing and flowering kindly, end after that, tha 
caſt a very fragrant Scent, and if the Fer-f the 
mentation be flack, you may promote it with you 
Rheniſh Tartar, as before, and fo in thef is tl 
height of the ferment, Diſtill it, and it will fro: 
yield a very pleaſanc Spit ir, Bra 
Of Raiſins, and other things, uſed in Diſtillation, may 

to male go Brandy or Proof Spirit“, &c. au 

Raiſins, and other Fruit, as I have already | 
hinted, are very Excellent in - Diſtillation, did 
not the Dearneſs of thoſe that are good, over- 
balance the Advantage accruing this way, 23 
to ordinary Spirits; yet ſuch as are damnified 
and fit for little or no other uſe, may be im- 
proved to Advaritage here; when you hav 
them, bruiſe them in a Mortar, and put them 
in fair Water, Six Pound to Three Gallons 
and when they are in the Cask to make them 
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ferment. throw in a large handſul of Cry 
ſtals of Tartar, or Rheniſh Tartar, but ſome 
there are who uſe Cle; ferment them 
to the purpoſe, d adding Ale-Veſt, Sram, or 
fixed Nitre and Flour, wok it up in a warm 
Place, draw off the Liquor, preſs the Fug; 
out dry, and difi:] thefe, and the produce will 
be excellent Low-Wines, which being well 
rectified, make a pretty good Brandy, 


of Low, Dead ne,, and their Drege. 


O-ſerve in the Diſſilla- ion of theſe Nregs 
of Wine, you may ferment them with their 
decayed onss, or with the afrer running of 
Low. Wines warmed, and covered up in a 
convenient Cask; and put a Pint of Stum to 
every Galion, to ferment it; or in defect of 
this, take Barm, or Yeſt ; and it being ſuffici- 
ently ſo ordered, draw off the Liquor, and 
preſs out the Moifture from the Drugs through 
a Canvas Bag, and fo diſtil the liqid part, 
that it may yield as much as may be, and 
then reQifte it into Proof Spirit, and in all 
your Fermentations you may uſe Stum, which 
is the Flower of the Wine ; and obferve, chat 
from Low. Wines, ſmall Wines and Lees, 
Brandies are made in Germany and Fance; and 
may by Induſtry be as well improved in Eug- 
land. | 

Some Diſtilfers, to make their Spirits hot in 
the Mouth, to impoſe on the Igaoragt, uſe 


Spaniſh Grains which will do ic. but it adds 
not to the Body of the Spirit, which is weak in 
it felf ; wherefore, to prove it, put ſome in a 
(laſs Viol, about half full, 
clofe, ſtrike it againſt ycur Hand; and if the 


and Corking it 


Froth ariling by the force continue, and go off 


leiſurely, then it is of a good Body; but if it 
ſputter, and run off preſently, then is 
» WS 


it a 
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weak Spirit, and of a cold Body, how hot 
ſoever it may taſte in the Mouth. 

Having ſufficiently, as J hope, ſpoken of 
Spi its and Brandies to inform my Reader to 
put my Nettons in Practice, and by that pro- 
ceed to greater Matters and Experiments than 
Words can dire him to, I now proceed to 
direct him bow to p epare the ordinary Strong- 
water, Rich Cordials, and Waters for other 
uſes, as beautifying, Cc | 

Anni ſecd-Mater, to wake it, &c. Take 3 Pound 
of gocd Anniſeeds, ſteep them by Infuſion in 
Three Gallons of Spirits of Low-Wines. or 
Proof-Spirits; but if your Spirits are high 
Proof, you may add a little Water in the Di- 
ſtillation, and then draw off the quantity the 
Spirits were, And this Rule may properly be 
uſed for diſtilling all common Waters with 
Seeds, were it not that the quantity is diverſt- 


fied, according as they are in Strength; for, 


of Cardamums you muſt put two Pounds to 
the like quantity of Spirits: And as to the 
Herbs Angelica, Mint, Wormwood, and 
Balm, they are preperly to be gathered 1n 
their Prime, and dried in the Shade, that the 
Fun, with their Moiſture, draw not out their 
Virtus too pewer fully; and the Proportion is 
varied, according as you would have the We- 


rer more or leſs in ſtrength of the Herb; and 


in this Caſe you muſt conſider the Nrength of 
each Herb, and accordingly proportion them; 
for a hand ful cf Wormwood or Cardus will 
20 farther than Three cr Four of Balm 


Mint, ec. 


 Hearis-Eaſe, &c. to wake, and order &C. 


Take what quantity you pleaſe of Aqua- 
vitæ, or Artificial! Brandy, and to every Gal- 
len put a Pound of Seeds of Heart's-Eaſe, 
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e like quantity of the Bloſſoms, wel 


and t 
Irie $5 in the Fun; tie them up in a Bag, put 


them into the Still, and d 1 


find any plezſant Taſte in the Spirit : then 
ſweeten it with the Syrup made of Heart's 
Ezſe, and Woite. Sogn ; put it up in a Cask, 

al} og toit Two or Three Spoonfuls of new 
Vell. zd the White of an Eee or Two, bea- 
ten up with Floor, whereby it will have 19 


draw as long as you 


Fermentation, 55 he reſined fit for Sale ; 
being a very plezfant . | 
Now, etre iz the Diſtillation of this, 
here will be apt to come ver it an Oil, or 
4 thick Spirit; thus to be Rad : as ie 
co nes, Take 2 fins Hg!2rd Cloth, and rub it 
very well on one fide: with Black Lead. and 
7 


bind the fids # rubb'd award. tower ds the 
En1d of the Worm, hes fy the Thicknets will 
be 175 back. And! er e of rhe 
Ike Nature, may be na ae and prepared 
for cole or private Uſe Os 

Arich Gin: ae n- Hater. Tue Brand y-Spirit 
is always drefer tb! 1 5 ven are to make any 
Rich ard C rd le-. later. t Hecizi ly that made 
of M 1. or a/1y Bee ver Miteriais, ir ' 
nated with an N Salt. f 2 V 
and then the Spirit will give 4 f 
Tafte. 

Tor Inſtance: Take of unwaſted Cinnamon 
Five Pounds, Braody-g, 3 
gar or Honey a Pound ard an f 
infuſe Twenty Days, and then diſtil off che 
Spirit, which dulcifie or westen with its own 
Syrup, and fo its prove, the beft and trueſt Spi- 
rit ot Cinnamon that can a de made, and pro- 

er for Phyſical Uſe. 
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The beſt and proper Way for Coloring, Sweetning 
ana Perfuming ordinary Waters, uſually expc- 
fed to Hale in Diſtillers Shops, &c. 

To do this properly, Take T'wo Quarts of 
the cold diſtilled Warer of the Herb, and of 
the dried Herb two Pounds, Brazil half a. 
Pbund, more, or leſs, as the quantity to be 


coJour'd requires ; to which add, of Sugar} 


Six Pounds; ftir them very. well, that they 
may be well mix'd ; then gently decoQ them 
in an Earthen Pot, with a cloſe Cover, two 
or. three Hours, ſometimes ſtirring them, and 
immediately ſhut the Cover; and when they 
atze thus prepared, clarifie them with Whites 
of Eggs, well beaten; and when it is ſuffici- 
ently cool'd, ſtrain it through a Fuſtian Bag, 
called x Canopy; and to every Barrel of Wa- 
ter, add Five or Six Parts of this Syrup, wich 
2 Spoonful of Veſt, ro make it work, and 
clear it ſelf ; and in about Twenty Days it 
may. be well expos'd to Sale, in good Conditi- 
on and Order. 

A Syrup to mats 4 Red Water, excelling 

that of London. 

Take of the beſt Roſe-Water Three Quarts, 
Red Saunders well pounded a Pound, Roſe- 
Leaves, Treacle, Honey, or rather Sugar, 


Ten Pounds; deco& theſe, as before directed; 


then, being cool, clarifie them with the 


Whites of Eggs, and add the whole quantity. 


to a Barrel of Aqua-viie; ſo in a ſmall Bag 
put the Whites of Three Eggs, and a pretty 
good Spoonful of Barm, beat them well coge- 
ther, and infuſe of Musk a Scruple, Amber. 
greece Ten Grains; and ſuffer the Bag, with 
theſe Ingredients in it, to hang in the Liquor, 
faſten d to the Bung with a String, Fourteen 
Days; and then draw- it off: for. Sale, and it 
will prove an excellent. Water. . 


Simples 


ning 
xpc· 


The Way to get Mrullb. 
Simples, proper for Colouring Water, 
The uſe of theſe are not barely to colour it, 
but to add to the Virtue of the Water; wiz. 
Cochineel, Poppy-Leives, Turnſole, the- 
Roots of Alkanet, Reof:-Leaves, Saunders, 
Braſil, Logwocd , Mulberries, Rasberries, 
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are baked, the Juice of Black-Cherries, Dew. - 


berries and Saffron; being moſt of them very 


wholeſome and cordial; So that they being, 
in their proper Seaſons, to be had at eaſie 
Rates, you muſt take the Advantage of ma- 
king the Waters at the Times proper, unleſs. 
you husband them ſo av to keep the Juice and 
Syrup of the Fruits, to ſerve on all Occaſi- 
ons. 
To wake Right Uſquebau zh, according to the 
Reccipt of that which was mae for the King": - 
Uſe when he wat in Ireland. 


Take Ten Gallons of a good: Brandy-Spirir; 


i». made from Strong-Beer and ſome new Malt, 


Anniſeeds one Pound; Cloves Two Ounces, 
Nutmegs, Ginger and Carrawayſeeds, each 
Four Ounces ; diſtil them into Proof-Spirir, 
according to Art, asalready directed for Proof. - 
Spirits, This done, add to the liquid pare + 


| Spaniſh Liquoriſh, Raiſins of the Sun ſtoned, 


of each Two Pounds well bruiſed; Dates 
ſtoned, and the white Skin taken off, Four 


Ounces; Cinnamon the like quantity; keep 


them Four. Days in a cloſe Veſſel, well ſtep'd ; - 
and at the end of Three Days, add Three 
Grains of Musk and Ambergreece diſloly'd, 
and dulcified with Five Pounds of Nevit Su- 
gar ; ſtir them well at times Ten Days, and 
ſtrain the liquid part through a Flannel fixed 
on a Sieve, or any other convenient Place; 
fine it down with Whites of Eggs and Flour. 
Some there are that only draw it off. the Lees, 
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into other Casks, that keep it when fine, Aud 
thus, 2s yen woeld have it richer, or weaker, in 


you may take better or worſe Spit its, or mor- 
or leſs of the Iigrediente, though the way of F 
making and ordering is the ſame. _ 
: an 
Aqua-Cor robot ans, or the Heart-ſtreugthen- ut 
ins. Cordial Tater. df 


Take Bztony, Bugle, Cowſlips, Balm, mY 
Sage. in the prime of their Sap, of esch an * 
handful, Lon Wines Two Callons ; difil it 
into P. of-Npirits, and then pur to it Nut. 


N 5 2 0 I 
megs, G2: !lenya, Cubebs, (loves, Mace, Car- * 
dame, znd Flowers of Melilor, of each 1 
Six Oices; che Juice of Celendine Three 


Pints, and the Wight of ell theſe in Proof. Pitt 
Spirits, Curtant-Wine 2 Gallon, or, for want 
of it, Wultewine; let them ferment and di- 
geſt T enty four Hours with moderate ſeir- . 
ring, then diſtil them in Balneo till the Herbs 
grow diy. nd 
Jet Virtues This approved Cordial fortifies 
the Haze agatnt InfeRions, ſtrengthens the 
Stomach, and creates a yocd Digeſton ; a3 al- 
ſo, the principal Faculties being good in all 
cold Diſeaſe; | 
Stomach It ater. Take of Gaſcoign -Wine, 
or, for wait of it, of Midiing-Spitits o 
Wine, a Calon, Galliaga, Nutmegs, Ginger, 
Cloves, Spin: Grains, Anniſeeds, Carraway 
and Fennce'-_.zeds, cach an Ounce; Red-Roſe- a" 
Leaves, Niint, Lage, Pelhrory, Cammomile, ; 
Thyme, Liverd:r and Avens, each a hand- 
ful; bruiſe the dces in a Mortar, ſeparate 
and groily ſhr.4 the Herbs, put them, well 
mixed, into Spirit of Wine, and let thema; 
ſtand Three Hays in the Cold, keeping theſwel 
Veſſel cloſe ſtop'd, or cover'd; then diſtil, 
dulcifie and colour it with Syrup of Rasberries, 
or 
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r, for want of it, that of Mulberries, and it 
ill prove a Sovereign PeQtoral Cordial. 
ore Plague Water. Take the Roots of Rue and 
"Wage, the Leaves of Angelica, of each Three 
Iandfuls; White Ginger, Long Pepper and 
en utmeg, each an Ounce and 2 half; Spirit 
pf Elder a Gallon, the Husks of green Wal- 
Bal uts, or Walnur-Leaves, Two Pounds, Mala» 

...- Wine Two Quarts, Vnice-Treacle and Mi- 
Nil ie hridate, each Four Ounces; digeſt them, 

profly bruiſed, Ten Days, and then diſtil them 

C Jo long as any pleaſant Water will come; and 
Cate ßo that which comes over, add a Pint of Hun- 
Three garian Water, and as much Syrup of Vinegar, 

- ith about Four Ounces of Loaf Sugar, and 
"Wet it ferment with the help of the White of 
n Egg and a little Flour tied up ina Bag, Five 
r- er Six Days, and fo it will grow clear, and 
©. ic for Uſe. 

Its Virtues. It preſerves againſt Infections 
nd Peſtilential Airs, Meaſles, Small-Pox, and 
ill Peſtiferous or NN Diſeaſes: About 
n Otnce at a time is a ſufficient Doſe to take, 
orning, Noon and Night It helps Digeſti. 
on, and wonderfully fortifies a cold Stomach. 

Aqua="\'ultifaria, This is a Water ſtiled to 
de of many Virtues. To make it, Take Bet- 
ony, Balm, Sage, Bugloſe, Cowll ps, gather'd 
n their prime, of each a handfu); Bay- 
Rs Leaves and Motherworr, of each a handful 
ö hg and a half; Flowers of Lavender, Roſemary, 
pa Lilies of the Valley, and Roſa ſolis, each a 

123" Wandful ; Saffron Two Ounces, che Juice of 
.elendine Fwo Pounds, Wood of: Aloes an 
Vance and a half, Turmerick Four Ounces, 
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Parate 
9 well 


* Spirit of Wine Six Quarts: Let theſe digeſt 
2 a1 Pell Six Days, and diſtil them in Balneo dal 
| Wen, artificially, | 
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Its Virtue?, It is an Excellent Water for: i 
the Head, in all the Pains and Afflictions inciþ fc 


dent to it. Ir eaſes the Pains in the Brea Mr bir 
Heart, Liver, and other Viral Parts; ſtrengri Wl: 1 
ning Nature, and fortifying the Faculties et e 


and contributes greatly to Health and long Lif: 
But you muſt take it moderately, in ſmall Do 
ſes; as, an Ounce ar a time. And if any of 
theſe Cordials prove too hot for your Palare, 
or Conftitutyon, you may allay them with 
cooling ſimple Waters; a3 Balm, Buglofs, $4- 
beous, Comfrey, and the like. 
Aqua-Triplex, or a Threefold Water, 
To make this, Take Four Pounds of Yenice 
Turpentine; Maſtick and Frankincenſe, of 
each Two Ounces; Aloes Epatica, Date-Stones, 
Laudanum Caſtor, the Roots of Bettony and 
Elicampane, of each Two Ounces; Cloves, 
Cardamums, Ginger, Nutmegs, Gallingale, 
Zedoar, Pepper, Laurel-berries, Spicknard, 
Smallage-Seeds; Magwort-Seede, Anniſeeds, 
Flowers of Braſil, Elder: Flowers, Red and 
White Roſes, Lignum Aloes, Cubebs, Cala- 
mu- Aromaticus, Janiperberries, Germander, 
Mace, Formentil, Agrimony, Fumitory , 
Centaury, Pimpernel, Dent de Leon, Eudine- 
Seeds, Sorrel, yellow Saunders, Fetherfew, 
Aloes Kepatick, of each Two Ounces ; Rheu- 
barb Three Ounces ; Raiſins, Dried Figs, 
Dates Stoned, and ſweet Almonds, of each 
1 Four Ounces; Honey Six Pound, Sugar Ten 
in Pound, Spirit of Elder, well reQtified, as much 
04 as is ſufficient to cover all theſe Ingtedients 
i about Four Fingers ; then add Musk and Am- 
x bergreece, of each Two Drams, Saffron Two 
ll Ounces and a half; pu* i! theſe into a Retort, 
1 cover the Mouth with Cork very ſure, and 
v1 then Lute it over; after that, tie it faſt with a 
Bladder, and let them Macerate Forty Days in 
L 


r for 
INCH 
reaſd 
Noth. 
ties; 
Life. 
| Do. 
ny of 
alare, 
wich 
s, Sa- 
niet 
of 
ones, 
and 
loves, 
1gale, 
nard, 
ſeeds, 
and 
Cala. 
nder, 
ory , 
dine- 
few, 
heu- 
Figs, 
each 
Ten 
much 
lients 
Am. 
Two 
ecort, 
and 
11th a 
ys in 
8 


Tre Fay to get Wealth, 47 


lot ſe- dung; then remove it, and diſtil it in a 


ſtrong Balneo, and at the fi: ſt will come a 
hire Spirit, then a Saffron- colour d, and the 


if will be rd, with ſomes Oil floating on it; 
et eich be received a-part: And when this 
rattan is over in Balneo, you may diſtil it 
n a viclent Fire, in Sand, to ſee what more 
na be gotten ; for it is ſo precious, that none 


fit onght to be loſt. | 


T's 7 irtncs, The fi:ft Drawing off is admi- 
able to bathe Pains, Aches, or Numbed 
gints; proper for new Wounds, ſore weak 
ives, Plagne-Sores ; for the Peatl and Web in 
he Eye, the Stone and Strangury. 

The ſecond Drawing, or Water, is 2 Re. 
dy for the Corruption of the Blood, Le- 
roſie, for the Wezkneſs of Members, for 
e Ag ue. 

The third Water ſtrepgthens the Brain, and 
akes away cold Diſeaſes that efflict it; as 
heums, Cerarrhs, and expel's offenſive Va- 
ours, and is proper for the Palſie and Gout, 
vith other Con ſonant Diſeaſ-s. | 

The Powerful United Spirit of Scurvy-graſs. 

Diſtil from what quantity you pleaſe of 
curvy graſs-Wine, a bigh Spirit, which pour 
In freth Scuarwy. Graſe, and diſtil it again, re- 
cating the Operation till it becomes very 
trong, of a Graſs Green, and a fragrant 
cent, ſo that when it is fired it will burn 
lean away, without leaving any moiſture be- 
ind it, then by Diftillation make the Oil 
f Scarvy-graſt, and by Calcination its fixed 
alt, and fo according to the Spagyrical Art re- 
nite theſe, and then you have the Powers, 

d whole Virtue of the Herb, looking of a 
urtous Green, | 

Its Virtwes, This is an excellent Remedy 
or the Scurvy, it gives Circulation to the 


$1QQC 


and Spirit; put it into a Still, and diſtil it s 
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Blood, by diſſolving and diſſipating congealed 

Humours ; ic defiroys not only the faline, buſh 7 
alſo the Acid and Crude Humours from whence man 
the Scurvy hath its Original, whether contra. {expe 


Qed by eating groſs, raw, or crude Fruit Obſt 


raw Herbs Salt-Fiſh or Fleth Infl⸗ 
For the Scurvy, Jaundice, Ptiſick or ſhort. Neleat 
neſs of Breath; theſe Powers may be uſed at celle 
any time, the oftner the better; the Doſe ii Itch 
from Ten to Thirty in a Glaſs of Beer, or anyſſſt/ing 
other convenient Liquor, and after the ſpendingſſithe « 
Three or Four Bottles, you may take the C⸗ 
Golden Spirit, uſually fold, about half a Bot. pte 
tle of it once a Week, keeping your ſelffSca 
warm, and taking comfortable Diet after it, 
and ſo the Relicks of the Diſeaſe will be cat · Iinto 
ried off, the Blood purified, and ſuch Crudi-ſwon 
ties as breed Worms deſtroyed. 
The Powerful United-Spirit of Elder. 
Take Elder-Wine, made as I have directed 
in the 30. Chapter, as much as you think con. 
venient, adding therero Elder-Flowers ; let. 
them ferment in it, and take ir at the height o 
Fermentation, when it has the greateft Fra 
grancy, leſt it loſe much of its Vigor, Strength 


long as any Goodneſs will come; but obierve, 
thoſe Wines made for Diſtillation ought to bt 
that of the Juice preſſed out only, and no Wa 
ter added, adding its proper ferment, and ſomiſumy 
Sugar and Honey to help it on; add frelfipp 
Flowers in their prime, and reiterate the 
Fermentation and Diſtillation, and ſo th T. 
Spirit will be very fragrant, purely impreg Roſe 
nated with the Virtues of the Concrete, and totifie 
every Pound, or Pint of this Spirit, add aFnite 
Ounce of its Salt, and Two of the Oil, andÞhic 
ſo unite them together. By ch 
| are 


loy 
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bu 7's Virtues, The Virtues of the Powers are 
ence many, and rare It cleanſes the Blood, and 
ntraſexpels Hydropical Humours, and is good in 
Fruit Obſtructions: It takes away Putrefaction and 
Inflammations in any part of the Body: It 
hort. Iclears and cools the Skin. The Oil of it is ex- 
ſed arficeNent againſt Scorbutick Humouts; as, the 
ofe UItch, Piles, Bruiſes, Strains, or any cold ſet- 
Ir anylltling in the Joints; and allays the Pains of 
ndingſ the Gout. In Convulſions, Palſies, Vertigoes, 
the Calentures, or ſudden Swoonings, *cis very 
Bot. pte valent. Twill latt many Years, carried by 
r ſelll Sea or Land. And upon rhe approach of a 
er it Proxiſm, if you drop twenty or thirty Drops 
e car-flinto a Glaſs of Water, and drink it, *ewill 
Crudi wonderfully abate the Violence thereof, and 
ſtrengthen Nature: Dip aifo for this, the cor- 
ner of your Handkerchief in ir, ſauiF up the 
Scent, and imeer the Temples with it. 
For Children, nine or ten Drops are ſuffi. 
iert, in a Spoonful of Water, ſweeten'd with 
Sugar, or che like: But the Mother may take 


. 
rected 
k con. 
; let 
ight o 


Fra. ſul! D, as twenty or thirty Drops, whilſt 
rengthſhe Child is ſucking, and then the Prevalency 


il it apf it will appear. It alſo abates the Oppreſſi. 
bierveſpn of Wind, which Children are much ſub- 
to beſſec to. It helps Diſeaſes in the Breait; as, 
10 WaAſthma's, Dropſies, Spitting of Blood, Con- 
d ſomiſſumptions, and ſuch like. It creates a good 
d frellpperite; and 'tis good for many other things. 
ate the The Powerful United Spirit of Roſemary. 

ſo the Take a ſufficient quantity of the Flowers of 
mpreg Roſemary, in their Prime, infuſe them in Re- 
and tofitfied Spirits of Wine, then diftil them, and 
add anſnite the Spirit with the proper Oil and Salt; 
Mi, andÞhich far out does the Hungarian Water. And 
y theſe Exatuples, you may be enabled to pre- 
Pre what Powers you will from Herbs, 
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Its Firines, This not only beautifies the 
Face, Hands, Cc, to admiration ; but alſo, 
twenty or thirty Drops being taken in a Glaſs Þ 
of Wine, or any other convenient Liquor, for- fe 
tiſies the Heart, cleanſes the Flood, recovers g. 
the fading Spirits, cauſes a freſh and ruddy tir 
Complexion, is good againſt Fits, and helps ia ye 
ey cold Diſeaſe; prevents Paintings and Swoo- on 
nings, drives out bad Airs or Vapours contra-iſ wl 
Qed in Infectious Places, 

Elixit Salutis, che be Receipt, Take of Guai- 
acum, the dried Roots of Elicampane, Car. 
raways, Coriander, and Anniſteds, each two 
Ounces; the Leaves of Senna four Ounces, 
Raiſins of the Sun ſton'd, half a Pound, Li- 
quorice two Ounces; infuſe theſe in three 
Quarts of good Brandy four Days, then draw 
it off, and infuſe in it half an Ounce of good 
Rheubarb, thinly ſliced ; when the Rheubarb is 
well infuſed, put it into ſmall Bottles, and 
keep it well ſtop'd. 

lis Virtues, This Elixir, fo much fam'd, 
and long kept as a Secret, purifies the Blood, 
carries away ſlimy Matter from the Bowels, 
eaſes Pans 1a the Belly, removes Gravel and 
Sand, bringing it away with Eaſe, by taking 
two or three ſpoonfuls of it Morning and 
Night. g 
Elixir Proprietatis, Take Aloes, Myrrh andi f. 
Saffron, of each half an Ounce, infuſe them}! 
in three Quarts of Spirit of Wine, drop in 2 
few Drops of Spirit of Sulphur, then let 
them digeſt in a Glaſs well topp'd thirty Days; 
at the end of that time, having ottza ſhaken 
it, yeu will perceive a black TinQure on the 
top, pcur that off, and let it ſtand rwenty 
four Hours, then deco it till no Fœces re 
mains at the bottom. Take a moderate Spoon 
ful of chis ina Glaſs of Wine, in a Morning 
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Its Virtues, Tis exceeding helpful in Agues» 
or Rheumatiſms ; and, indeed, in any cold Di- 
ſeaſes, It forrifies Nature, and gives a lively, 
freſh Complexion, Baut obſerve that you con- 
tinue temperate in Meats and Drinks the Day 
you take it, that it may work the better up- 
on the Crudities, and disbutthen Nature of 
what is oppreſſing, and moſt noxious to her. 

Mav1gold- Flower-Water, Take a quarter of a 
Peck of well-blown Marigold-Flowers', drv 
them a little in the Sun, pur to them a Quart 
gf Spirit of Wine, and diſtil them in à cold 
Still till ehey become dry. 

Its Vivewer, This is admirable for Pains and 
Noiſes in the Head Tr cures Irflammations in 
the Eyes, and Heart-fichneſs. 


The curious Co-dial, ca led Dr. Steven“: Water; 
or, The Golden Cordial; eo make it the 
right way. | 
Take a Gallon of Claret, or brisk Canary, 

not overſweer, of Ginger, Cinnamon, Grains 

of Paradiſe, Natmegs, Gallingale, Fennil and 

Coriander-feeds, each three Drams ; Mint, 

Sage, Roſe Pellitory, Roſemary, Wild Marjo- 

ram, Wild Thyme. Cammomile and Laven. 

der, of each a handful; beat the Spices iery 

{mall, cut and bruiſe the Herbs, put them 9 


infuſe in the Wine twenty four Hours, and di- 


ſtil them in an Alimbeck 

This is called the Golden Cordial, and is 2 

great Fortifier of the Heart and Stomach ; 
Tis good in Peſtilential Diſeaſes; and is a long 
Continuer of H-alih, even to extream Cd 
Age. 

Orange- Mater To make this, pare Sevill- 
Oranges, and put the Peels into Low-Wines, 
or Spirits, and diſtil them, and it will produce 

N * * 
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"Tis ſometimes, in Proof. Spirits, done only by 
Infuſion, 

This, with a little Saffron infuſed in it, i; 
an excellent Cot dial to eaſe Pains in the Head, 
Heart or Spleen, aud very much warms and 
enlivens the whole Body. 

Surfeit Water, Take good Brandy, as much 
as you th nk convenient; ſteep a good quanti- 
ty of red Single-Poppy-Flowers in it, the 
black Bottoms being taken away; and when, 
dy Infuſion and ſqueezing, the Brandy is well 
tinctur'd with them, put in freſb ones, till it 
becomes deeper dyed; then take of Ginger, 
Cinnamon and Nutmeg, two Drams each, to a 
Quart of the Liquor ; bruiſe them grofly, and 
infuſe them; then to every Quart, add a quar- 
ter of a Pound of Loaf-Sugar ; let this infuſe 
twenty Days, then ſtrain off the Liquid Part, 
and keep it for Uſe, as an excellent Cordial in 
caſe of any Surfeir, or over-charging : It eaſes 
Pains in the Head, and firengthens the Heart. 

And ſo, from theſe, I ſhall regularly pro- 
ceed to other curious, uſeful Things, pleaſant 
and profitable; and, in all Partrculars, make 
pood what I have promiſed ; with many Ad- 
ditions. 2 


To make Perſum'd Waters, and ſuch as are pro- 
per for Scenting and Beautifying. 


Roſa Solis, to make it. Put two Pounds of 
Sugar to a Quart of Water, in a Copper Veſ- 
ſel, over an Ember Fire; let them ſeeth to the 
Cenſumption of a fourth part; then put in 
two S poonfuls of Orange-Flower- Water, and 
throw in an Egg, White, Shell and all, well 
beaten, ſtir it well with a Whisk in the Li- 
quor ; and when it boils take it off, ſtrain it 


Well two or three times; and whenit becomes 
Par 


20Ur into it a Quart or three Pints of 
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right Brandy, and add Eſſence of Hypocrar, 
or Amber, and it will be a curious Perfum'd 
Solrs. 

Eſſence of Hypocratr, Take a Glaſs Bottle, 
that is very ſtrong, pour in half a Pint of 
Spirit of Wine, add half an Ounce of grof- 


| iy bruis'd Cinnamon, half an Ounce of Cloves, 


a Groſs of Ginger, and a few Coriander- ſeeds 
well bruiſed, four Grains of black Amber, or 
Ambergreaſe, done the like in a Mortar; then 
corking down the Bottle very faſt, expoſe it 
in Sand a Month to the Sun, and it will prove 
curious Perfum'd Cordial. By this Rule you 
may make greater Quanrities. But never let 
the Bottle be fall, left ic break with the ſtrength. 
of the Spu it. | 

Orange Flower Water. Take two Pounds cf 
Orange Flowers, infuſe them in three Pints of 
White-wine, and then diftil chem, and they 
will yield a curious Spirit. But if you deſign 
this only for a Perfume or Waſh, they may be 
3 in fair Water, and drawn off in a cold 
1 

Milleflure, or s Thouſand-Flower-Water, 

Take a ſtrong Glaſs-Bottle, and put into it a 
Pint of Angel. Water; beat twelve Grains af 
Musk in ess e and put it into the 
Bottle; then put in what wholſome Flowers 


of the weaker than the ſtronger, which may 
temperate and allay them with the Water; and 
When they have been infuſed twenty four 
Hours, add a Pint of Spirit of Wine, and 
pour off the Water; and it will be both an ex- 


cellent Cordial, and a curious ſcented, beauti - 
tying Waſh. | 


Angel ater. Put a Quart of Orange Flow: 
r-Water in 2 well glaz'd Earthen Pot, add 
{Av Vungey of Seerzx, a quarter of a Pound 


ya pleaſe that are of a curious Scent, more 
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of Benjamine, half an Ounce of Cinnamon, iſ went 
= quarter of an Ounce of Cloves. and three corp: 
bits of Calamus; ſe: the Earthen Veſſel over a 
gentle Fire, or Embers, till it ſimmer to the] warn 
Conſumption of a fourth part, then add aff vz 
Bladder of Musk, and ſo let it cool; pour it 
by Inclination, from the Sertlings, and keep it prett 
in a Giaſs- Bottle, clofe ſtop'd. up t 
Efſenceof Amber. Get a ſtrong Glaſs-Bottle, tling 
and into that put a Pint of ReQified Spirit of abou 
Wine ; beat in a Stone. Mortat a Groſs, or the] Orri 
eighth part of an Onnce of Black Amber, or Tarr 
rather Ambergreaſe, put this into the Spirit ol then 
Wine, with half a Groſs of the Bladder off will 
Musk, very ſmall; fo fton the Bottle cloſe, ff pjay 
fer it for fourteen Days on Sand, expoſed to 14 
the warm Sun, ſhaking it twice or thrice aff quor 
Day; but never fill the Bottle full, for fear off one, 
breaking ; and when you have thus done, let Bain 
* ſand quiet, without ſhaking, another Fort. G1 
night, and it will be a coricus perfumed Spi] 4. 
xit. lan 
Hungarian · Mater. Put into a large Bottle aff « Po 
Quart, or ſomewhat more, of Spirit of Wine the 1 
2 handfal of Roſemary -Flowers, ſome Tops offf dial 
Thyme, Marjorum and Sage; keep it cloſe] Sy ru 
Ropp'd, and fer it a Month in the Sun; diſÞf a lit 
ſolve the quantity of a Filbert of Occaner i 
ſome Spirit, and put into it, and let ir ftand 
a. other Month, and it will prove a curious 
Scented Spirit. | 
To reduce Spirits for making of Cordisls, 
The Reduction of Spirits is no moreſJ T 
than to bring them to @ middle Temperature, in al 
by uniing the Aqueous Parts with the moſſi mou 
Spirituah and fermenting to an Union. Taff Pain 
Take 2 Quart of Water and # Pound © 


Roal-$ugar, boi chews fos half in Hour very 
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well together, or till you find them well in. 
corporated, then let the Liquor cool till it is 
proper to put Barm to it; and when ĩt is luke. 
warm put in Spices as your Fancy leads you, 
viz, Cinnamon, Jawaica-Pepner, Orrice- Roots, 
Cloves, grofly bruis'd and flic'd ; and being 
pretty cool, add your Barm, and let it work 
up ſufficiently ; then you may uſe it for Bot- 
tling of Ale, Mead, Cyder and Wines, putting 
about Two ſpoonfuls to every Bottle, 2 little 
Orrice-Root, and a few Grains of Cryſtal of 
Tartar, and a bit of Loaf. Sugar; and corking 
them cloſe, ſor them in a cool place, and they 
will drink exceeding brisk, and have a curious 
Flavour. | | 

To make curious Cordial, take of this Li- 
quor and Agua Corroberans, half a Pint of the 
one, and a Pint of the other, four Ounces of 
Baim-Syrup, and mix them by well ſbaking in 
a Glaſs- Bottle. 

An eucellent Cor dial Water, Take Balm and 

lantane-water, of cach a Pint Cinnamon half 
Pound, digeſt them three days, and diſtil off 
the Water, and add of this to any ſtrong Cor- 
dial Spirit equal parte, and half the Weight of 
Syrup of Clove-gilleflowers or Violets, then 
a little Cochinee), and it will be a curious 
Rrengthening Cordial. | 

The Virtues of theſe Cordials, The firſt reſiſts 
Peftij-ntia! Airs, ſtrengthens the Heart, allays 
the Hear or Ferment of the Blood, helps in 
the Green-ſickneſs, Jaundice, and the like. 

The ſecond is good, and taken ſucceſsfully, 
in all cool Diſeaſes; as Agues, Dropſical Hu- 


mours, Colds, Rheumatiſms, cold Aches or 


Pains afflicting the Nerves, cold Slimineſs of 


the Stomach or Bowels, Numbaeſs, Cramp, 


and the like, 
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A Treatiſe of Hiph Etherial Spirits, of force 
ro fie Gunpowder ; and of making feveral 
kinds of Vainiſh:s by their Means and 
Help. 


A high Spirs, proper for China Japan, and 
Lac FVarxiſb. 


Take of Bay-Salr three or four Pounds, de- 
cr ipitate it very well, and give it a great 
gree of Fire, but prevent its melting by well 
ſtirripg it with an fron Rod. rill it is reduc'd 


to a curious fine Powder ; and before it is quite 


cold, put it into a Still, pour gently on it wo 


Gallons of Aq vita, Brandy Spirit, or any 


other Spirit, aud genrly diſti! it in Balnco till 
all is come over; and by this Means the Flegm 
will remain in the bottom, and your Spirit 
will at one Diſtillation be more fine, than at 
two or three where there is no Salt, 


To know the Proof and Goodneſs of it, put 


ſome Gunpowder in 2 Spoon, or any thing 


made of Metal, pour on it ſome of the Spirit, 
and fire it, and when che Spirit burns out, if} 
the Powder goes up in 2 Blaſt, then is it a ſuf 
ficieat Spirit: And to try the greater ſtrengrh|þ 
of it, hold the Spoon or ſilver Taſter in cold 
Water whilſt the Spirit is burning, but let nc 


Water come into it. 

The Uſe of this Spirit to prepare Varniſh, as 
Gold- Lac. 

Take of S2ed-Lac eight Qunces, of the fi 


i 


Gum-ſandriack in Powder four Ounces, nt 
theſe very well, and put them into a large 
Glaſs Bottle, and put to them four Pounds off 
the Spirit; obſerve that one third of the Glaſs 
be fiil'd, and, with Hay twiſted about it, place 
it in Banco Marie, and ſuſser it p Rand till as 
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„ce much of the Gums are diſſolv'd as will be, 
era} which may be in about eight or ten Hours, 
and with often ſhaking, ſometimes over the Balneo; 
then take Guttagamba an Ounce, Sanguis Dra- 
oni half an Ounce, diflolve theſe in it, and 
:4 ſtrain out the Varniſh, keeping it cloſe ſtop'd 
for Uſe : Some, inſtead of Guttagamba, uſe 


Turmerick ; others, Saffron, to raiſe the gol- 


de-. Iden Colour. Gum-anima makes a white Var- 
Iniſh, and Guni-ſpelr, a black one. 
well Chiaz-Varniſb. Take ReQified Spirits of 
uc du ine a Pint, pur it into a clean Bottle, and 
juifegzdd to it of Gum-Lac five Qunces, ſhake chem 
WOEwell, and ler them ſtand twenty four Hours in 
a0) ſa moderate Heat, ſuch as the Sun may give in 
he Summer Seaſon, then ſtrain it through a 
Canvas Bag, and being well ſettl'd by the Fire, 
pititReep it in Bottles cloſe ſtop'd for Uſe. 
n at A Black Ground for Japan Work. 


The Ground is of the above-named Var- 


iſh ; mix it in a Gally- pot with ſome of the 
ollowing Blacks, covering the Work three or 
our times, and waſh it over with clear Vate 
Rich ten times, let it be done in a Stove, and 
poliſh it at the end of eight Days with Trip- 
po. 
To make the beſt Black, Take an Earthen 
t noſLamp, and put into it a large Cotton, then fill 
t with Linſeed- Oil, and receive the Smoak in 
4; new Earthen Diſh. and with a Feather, from 
ime to time, as it comes on, biuſh it off, and 
eep it for Uſe. | 
4 Red Varniſh Mix Vermilion with the 
rounds of the Varniſh, with which cover 
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arnation-Red, through a fine Linen Cloth, 
to the clear part of the Varniſh, with which 
armſh the Vermilion till the Colour is plea- 
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he Work well three times; then train in 


— — _= 
- © N — 
——— —ů— — — 


58 The May to get Wealth. 


niſh alone go over with it ten times, then 1: 
it dry ſeven or eight days, and poliſh it wit! 
Trippilo, as the other. | 

To make the Ingredients for Raiſing t 
Work, mix a ſixth part of Wenting, and of 
part of Boſe Armoniack in fine Poder; mak 
them the thickneſs of Cream, in Gum-wate 
and lay them on: To make the Gum-watet 
1 no more than to diffolve an Ounce of Gur 
Arabick in a Pint of fair Water. 

A Varniſh for Silver. Take s Pint of th 
Spirit of Wine, put to it four Ounces of Gun 
ſandriack, and one Ounce of Maſtick, ſhak 
them well, and let them ſtand twenty fo 
Hours in « moderate Heat. 


Another China-Perniſh Take of Seed-Ly 


ten Oumces, Gum-ſandriack an Oance «nd 
half, put theſe into « Can of ReAified Spirit 
of Wine, ſhake them conſiderably togethe 
and let them remain forty eight Hours in 
moderate Heat, then ſtrain it through à Car 
vas Bag. and Jet it ſettle in moderate He 
four or five Hours, then drain off what 1 


clear, and keep it apart. 


White Varniſh Take three Ounces of pick“ 
Sandriack and two Ounces of Maſtick, ani 
put them to a Pint of Spirit of Wine, an 
let them diſſolve well in a moderate Heat, a 
pour off the rhinner part. 

A Raw Varniſh for Muſical Inſir uments. 

Take three or four Ounces of the deepel 
colour'd Amber, and put it into a well leadel 
Por, and melt it on a Charcoal-fire, ftirring 
with an Iron Spatula; and when it is melre 
it will be of a dark Colour, like Clatifizd Re 
ſin; then pour it on a Marble Stone. 

To purifie the Oil, Take of the beſt Linſee 
Oil, ſo much as will ſuffice, put it into 2 ne! 
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ſten; and when it is enough, which you 
n ay know by putting in a Gooſe-Quill. and 
will will not burn, ſtrain it, and keep it for Uſe. 
Then take of this Oil one Pound, of Am- 


eter above-mention'd fix Ounces beaten very 
onna, let them hear en a gentle Fire, keeping 
welle m continually ſtirring till it be diffoly'd; if 


raters be too thick, add more Oil; and if too thin, 
vatelbore Amber; and when it is of a proper 
Thickneſs, ſtrain it through a Cloth, and cloſe 
op it up for your Ule. | 
r thi 70 Black Wood, Take a Quart of Brandy, 
Gun like quantity of Spring-water, and two 
(hab@unces of Nut-Galls, the like of Salt M. boil 
fodem half an Hour in an Earthen Pot, cloſe 
pver'd ; then take a Spnnge, dip it in, and 
d-LaSith this Water cover the Work, once in four 
and Ir five Hours, at leaſt thirty times; every 
Spiri 1 it is quite dry, lay on the follow. 
zes Le 
1 Take of firong Vinegar two Founds, the 
 Carffilings of Iron one Pound and an half, of 
 EleSuſty Iron a little mere than a Pound, Salt 
hat I Veraigreaſe an Qunce and an half, Nut- 
alls a Pound and an half, a Pennyworth of 
x ſublim'd, a piece of the Busk of Bois-dean, 
d a Limon cut into four quarters; let theſe 
eep fifteen days in an Earthen or Iron Pot 
ole ſtop'd; and when it is dry, poliſh it 
ich Trippilo. 
To Gild this, The Proportions are, of Bole 
ne Pound, of Sanguis or Red Stone One 
ound of Black-Lead an Ounce, of Tallow 
Ounce and an half; ſteep the Bole in 
ater, and then pound the Red Chalk and 
lack Lead, and afterwards grind them fine 
uh the Tallow, grind the Bole by little and 
Linſeettle, then mingle them cc gether, and cover 
2 nen lem with Water. 5 | 


pick“ 
k, ant 
e, an 
t, a 


1 
deepel 
leade 
cring | 
melre 


ed Ro 


60 The Vay to get Weaith, 


To a ſpoonful of this, put two or three 
ſpoonfuls of Water, add the quantity of a 
Walnut of ſtrong Sope Leay on ſeven or 
eight Couches. | 


To make divers ſorts of wholeſome and plea 


ſant Engliſh Liquors, not yet treated of; 
ſome for uſual Drinks, others Purging, Or, 
with the Virtues of the latter. 


Dr. Butler's Ale, the beſt Receipt. 


Take of Sarſaparilla two Ounces, Senng, 
and Polipody of the Oak of each four Oun- 
ces, Anniſeeds and Carraway ſeeds of each half 
an Ounce, Liquorice two Ounces, Agrimony 
and Maiden-hair of each a ſmall handful, 
Scurvy-graſs ten handfuls, grofly bear and 
bruiſe theſe in 2 Mortar of Stone or Wood; 
put them into a New Canvas Bag and hang 
chem in nine or ten Gallons of Ale when i 
has well worked, and is three days old, and 
the 4th. or 5th. Day it will clear up ſo that 
it may be drank with Pleaſure, a Pint at a 
time, | 

Its Virtues, It ch=fly Purges by gentle 
Breathing ſweats and Urine, being Excellent to 
Expel ſcorbutick Humours and Droptie : It 
removes Gravel, ſlimey Matter, or other Ob- 
ſtructions in the Uteters, or neck of the Blad 
der; thins and ſweetens the Blood; is good a 
gainſt all pricking Pains, or Head-aches. 

Hippocras 4 new way. Take five Qunces of 
Aqua vitæ, two Ounces of Pepper, two © 


berri 


Ginger, and two of Cloves, Grains of Parwſj w 


diſe two Ounces, Ambergreaſe three Grains Herb 


Musk two Grains; let all be infuſed ewentyL;q,, 


eres; Mix a Pound of fine Sugar, and 4 


four Hours in a Glaſs-Bottle, on warm EmyJa; ma 
bers ; and when you would uſe it to make Hy ped, 


ces Of 
WO 0 
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Quart of Wine or Cyder; and when the Su- 
gar is well diſſolved, add to it three or four 
drops of this Liquor, and your ExpeQarion 
will be fully anſwer'd. 

This is an excellent cooling Liquor, whole. 
ſome and pleaſant. 

Limonade. Scrape what quantity you think 
fir of Linonpee! into Water and Sugar, to 
which add ſome dro,;s of Eſſ:nce of Sulphur, 
with (cme ſlices of Limon and Sugat; wiz. 
half s pound of Sugar to every pint of Water, 
and ler thern well infuſe. 

This is an excellent cooling Liquor in the 
Summer-ſeaſon, admirable in Fevers, and in 
all hot Diſeaſes, as well as pleaſant on any oc- 


caſion. © | | 
Take a Hogſhead of Water, boil it 


Mum. 


Ito the conſumption of a third part, and put in 


three buſhe!s of ground Horſe-beans, and a 
buſhe! of Wheat, brew it according to Art, 
draw off, and prels out the Liquor, and put in 
ſo much more as may make, in 1ts conſumpti- 
on, or boiling, to a third part, the Hogſhead 
full; but when it is turned fill it not too full 
at firſt, that it may the better work; which, 
when it begins to do, put to it ſome of the in- 
waid Rhind of a Fir-Tree, three pound; of 
Birth, the Leaves and Tops of a Fir-tree, 
each one pound; Cardus Ben:diFus, dry'd, thr e 
good handfuls ; Burnet, Betrony, Roſemary, - 
Mat jorum, Avens, Penyroyal, Elder. flowers, 
wild Thime, of each one handful and a half; 
Cardamum-ſeeds bruiſed chree Ounces Bay- 
berries an Qunce ; put the Seeds into the Veſ- 


Part ſel when it hath wrought a while with che 
rains tlerbs; and when they are added, ſuffer the 
went Liquor to work over the Hogſhead as little 


b Hy as may be; fill it at laſt, and before it is ſtop- 
e 
and 4 


ped, put into it (en _new-lay'd Eggs, with 


quarts of Water; and if there be any dro 


Bghced Rag dipped in Erimſtone; then maſſſÞ-) der 
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cheir Shells whole, ſtop it cleſe, and let he Pr 
ſtand three quarters of a Year, or more, d 2 
ripen: A little Horſe-radiſnh, Watercrefles, anilhe C 
wild Pur ſley are added by ſome; and, indeediittle E 
the Horſe-radiſh makes it drink very brisk, buÞlour 
gives it a Tang. ang 
To make Punch Royal, Take one pound ayder 
n half of Loaf Sugar, and diſſolve it in tyſßint o 
urge 
hen < 
a5ks, 
nd ii 
he Ce 
ny ſu 


eive 


in the Sugar, ſtrain the Liquor through 

Cloth; then add a Pint of Rheniſh Wing 
fi: Ounces of Limon Juice, or the Juice e 
four large Limons, ſeven or eight 3rops of th 
true Spirit of Salt, and a Dcam of Alkermes 
or two Grains of Musk, three of Ambergreeſe 
A quart of ſtrong Brandy, agd a whole NutSous p 
meg grated, with half an Ounce of Cinniſo ope 
mon, and a quarter of an Ounce of Ginghat th 
finely ſcraped, or beaten ; ſtir theſe till theſhe Ca 
are very well mixed, and then head it with ing o 
good Toaſt or Sea Bisket; you may IikewilEool a: 


when it is thus prepared, in whit quantiſſo tha! 


you pleaſe, proportionable to theſe direQtiorFopey 
bottle it up, and it will keep long, and drinffizep it 
exceeding brisk. | WE, to it. 

The beſt way to make Cy der, and order it. Sum 

Take Redſtreaks, Pippins, Pear mains, Re Tod lin 
netinge, Golden Peppins, or ſuch Apples Soo ſw 
pleaſant Fruit as your Orchard or the Couſfhat ar 


"wy, will afford when they are indifferent ripÞut wi 
fo that upon ths Tree ſhaking, they will faſſweat 


with tole: able eaſe ; i916 or grind your Aﬀhen q 
ples very ſmall, and when tay ate come toter nel 
meſh, pur them into a Hair-Bag, . ſqueeqber; 
them by degrees, not overhaſtily;* by ute unc 
an Iron Crow in the Screw; put up the Hnnary, 


Juor, well ſtrained, through a fine Hair Sievcder wi 


into a Cask well ſtaſoned, and gired with Put as 
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let "he Preflings with a little warm Water, and 
re, tid a fourth part of it, when preſſed out, to 
s, anſhe Cyder ; and to make it work kindly, heat @ 
1deedfittle Honey, three Whites of Eggs, and a lir.- 
k, buÞlour together; put them into a fine Rag. and 
ang them by 2 String to the middle of the 
d an Hyder Cask, then put in pretty warm, about 2 
| twWPint of new Ale Yeſt; let it work, and well 
droſpurge it ſelf from Droſs, five or ſix Days, 
igh Fhen draw it off from the Lees, into ſmaller 
Winasks, or into Bottles, as your occaſion ſerves; 
ce ond if the latter, leave an Inch vacant from 
of thithe- Cork, leſt the Bottles fly, or break; and if 
rmery ſuch Danger appears, which you may per- 
rreeſeve by the ſinging of the Air through the po- 
NutFous parts of the Cork, then it will be reqaiſite 
Cinnilo open them, to let out the fermented Air 
zingqhat threatens to burſt them. In Winter cover 
| rhethe Casks, or Bottles warm for fear of Free- 
x1th ing or Chilling ; but in Summer place them as 
ewilFool as you can, leſt the heat make it ferment, - 
antilo that it raint; become muſty, grow thick, cr 
chorFopey ; and that it may the better feed, and 
drinfieep its Body, put little Lumps of Loaf-Sugzr 
to ic. 
it. Summer Cyder for preſent ſpending Take 
Re odlings, or other juicy Summer Apples, not 
ples Foo ſweet; or if they be, allay them with thoſe 
Couſhat are ſowerer, not gathering them too ripe, 
t ripput when they begin to turn, and lay them to 
11 faſweat in Hay or Straw for two or three Days, 
r Ahn quarter them, and take out the Coars and. 
e tofernels, then bruiſe and preſs them as the for- 
jJueeWFner ; boil ſome ſliced Codlins, and fliced- 
N unces in fair Water with a few zops of Roſe. 
ne Enzry, and blades of Mace. and maſh this Wa- 
Ciey#ff with the preſſings of the Apples; preſs ic 
with Put as before, and mix a fourth part with the 
mall der; put. it up, and add two Quarts. . 
| | E 4. A; whe 
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White or Rhenjſh Wine to every twelve Gal. 
lons; purge ir as the former, draw it off when Nfhark! 
ſettled, and keep it coo! for preſent ſpending, K Met 
ior it will nat keep longer than September. 

To procure very rich Cyder without diſtilling 

Take a Hogſhead or leſſer Cask of Cy der, Bp ce, 
when the Freft is very violent in the Winter, 
expoſe it abroad, fo that it may freeze in the Er wy 
outward parts, and then the main Strength and 
Heatt of it will retire to the middle, which 
will, in an Hogſhezd, be abcur twelve or four. 
teen Gallons, when the weaker pait is Over. 
powered by the cold; a d this, drawn off, ney, 
and Bottled, will move as Cordial as Sack. the | 

This way is frequently fed in New England, them 
and other Places where Cyder is plenty, and at and 
a cheap rate: And that which is frozen, may and t 
be, by heat of Fire, or the Sun in Summer and; 
Seaſon, reduced to a tolerable good Vinegar, ||; coc 

roper particularly for Pickling of Fruits, | zoair 

lowers, Herbs, Roots, c. | i 

Perry. Tale red Catherines, Orange-Pears, with 
and ſome Winter-Pears, mixed together, none till; 
over-ripe ; cut them in Quarters, and take out ¶ to a 
the Coars ; then put them to ſoak in warm you 
Water, ſweerened with a little fine Sugar, | with 
Twelve Hours ; then take them our, and prefs || boile 
them, when bruiſed, as the Apples; boil the 15 pt 
Water they were ſoaked in, to the Conſump- Þ hear 
tion of a third part, and put it to the Preſſings, I wich 
add of this ſqueezed out, to the proper Juice Cor 
of the Pears, work it as the Cyder, aud put in ¶ piece 
a few Lumps of Loaf. Sugar for it to feed on; 
and being well fined, and drawn off, it will J Cinr 
drink brisk, and exceeding pleaſant: If it Ito 2 
grows thick, or be over-{weer, put to it a land 
Quart of, Rhenniſh-Wine, wherein two Oun- two 
ces of Cry tal of Tartar has been diſſol-ed, and 
the Perry will again ferment, and fine it ſelf, 
COMINg 
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coming to be of a curious bri:k Taſte; amd 
ſparkling. "1 

Metheg'in the befl way. Take clear Spring. 
water, ſeeth it over a gentle Fire,ſcumming it 
till no more ſcum ariſes; then add the Tops of 


* 


IRoſematy, fweet Marjoram Balm, gage, and 


Sexifrage, of each an handful ty four Gallons 

of Water, and ſo proportionable to a greater 
or leſſer quantity; let them boil three or four 
Hours, and when it has ſo done, ſet it to coo?- 
night, then pour it off gently from the Set- 

lings, and ſtrain it; then add of the beſt Ho-- 
ney, as much as will very well ſweeten it; take 
the Whites of twenty cr thirty Eggs, beat 
them very well, and when it is over the Fire, 


and boils, pour them in at twice, ſtir it well, 
and then It it boil apace before you ſcur it; 
and when it is boiled ſufficiently, pour it into 
2 cool Glazed earthen Veſſe!; when it is coot 
again, pour five or ſix Spoonfuls of new Als 
eſt upon it, ſtir it every Day, and ſcum is 
with a bundle of Hyſop, or ſome ſweet Herbs, 
till it has done working, and then put it up in- 
to a Caek that has had Sack or Malaga in it, if 
you can get one; otherwiſe, ſeaſon your Cas! 
with Water wherein ſweet Herbs have been 
boiled; jet it have vent for three Days after 3x 
is put up, then ſtop it cloſe; yet when you 
hear it make a Noiſe, you mult give it vent 
with a Piercer, elſe, if it force not out the 
Cork, it may happen to make the Veſſel fly in 
pieces, | 
To make this the richer, ſlice Ginger, Cloves, 
Cinnamon and Nutmegs, and purting them in- 
to à thin Bag, hang them by a String inits. 
and if it wants a good Body, add a Quart or 
two of Canary, and in two or three Mont hs rt 
will be fit for uſe, 
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Its Virtues, It is an Excellent Pectoral Drink. 
g50d againſt Conſumptions, Peifſicks, and the 
Aſthma; it is cleanſing, and diuretick; good 
aganzft the Stone and Gravel, ic is reſtorative, 
and ſtrengthening, a great Comforter of the 
Vita! Parts, and 2ffords good Novriſhment. 

White Mead, the beſt. Lake the Tops of Roſe- 
mary, Thy me and Sweet-Bryar the Wood of 
Agrimony, Eye-Btight and Roman Worm. 
wood, of each alike quentity, viz as much of 
each as you can hold between your Finger 
and Thumb, which, in Phyſical Account, 15 
called a Pogil ; cover theſe with Spring-W ater, 
Jet them continue to infuſe a Night and a Day; 
fo take them out, and boil them in another clear 
Water, till the Colour comes high; fo ſhift 
them into another Water, and boil them up till 
the Colour looks green, ard ſuffer them fo to 
60 as long as any greenneſs continues ; then, 
with the Herbs in the Liquor, let it Rand twen- 
ty four Hours, then ſtrain out the liquid part, 
and to every Gallon of the Liquor put two 
Pounds of Virgin-Honey, and when it will 
bear an Eyg about the breadth of a two Pence 
above the Water, then work it wel together, 
do that all the Honey may be diſſolv'd; then 
let it ſtand twelve Hours, and then boil it a- 
gain a quaiter of an Hour, with twenty fix 
Whites and Shells of Eggs: This done, let it 
cool, 23d put it up into a new, well-ſeaſon'd 
Cask, or Bottles, with Spices, ſuch as beſt af. 
fect your Palate, which, if in a Cask, you may 
bang in a Bag, as has been directed in other Li. 
ga01s; but if bottled, then break into it little 
bits of Nutmeg, Mace, Cinnamon, Ce. 

If you are deſirous to drink this pleaſant 
cooling Liquor ſpeedily, then to fine 1t, bea 
two Whites of Eggs, with a ſpoonful of Yeſt 
and two of Wheat-Flour, and put it into the 
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vp, and in nine or ten Days you may uſe it, 
though it will keep brizk a very conſider able 
time. 

A Brown ſort of Mead, looking ſomewhat 
ike Canary: And all the difference is, the laſt 
is not boil'd to the heighth of the fiſt; and 
inſtead of Wood of Agrimony, ſome uſe 
Wood of Saxifrage which gives it a pleaſant 
Taſte and Colour: In all other Matters you 
may do it as the fiift; only add a little hand- 
ful of Barrage and Balm. 

Forth theſe are very cooling and wholſome 
Ligaors, wonderfully refreſhing in hot Diſea- 
ſes, and in the ſweltry Seafons of the Year. 

Tins, with Syrups mix'd with it when you 
come to di ink it, may not only be chang'd in- 
to the Colout of ſundry forts of Wines, but 
be varied in Taite to make it more grate- 
tul to the Palate. 

Excellrxt Ceffce, Boil curious Spring-Water 
fix Hours or te; put into it, tied up in a 
fine Rap, a little handtul of ſweet Malt and 
Bay ber ies, two parts of the fiſt, and one of 
the latter; then draw it off into leſſer Pots, 
and to a Pint aud an kaif of chis Water, put 
two Ounces of good Coffee-Powder, ſtir it well 
in, and ſet it before the Fire, to bubble up, 
and it becomes rich in taſte of the Coffee; 
then let it ſettle well, and pour it not out too 
haſtily, but rather by Incſination. 

Its Pirtues, This, moderately drunk, re- 
moves Vapours trom the Brain, occaſion'd by 
Fumes of Wins, or other ſtrong Liquors, ea- 
ſes Pains in the Head, prevents ſower Belch- 
ings. 

The beſt Tea, Set on your Boiler with fair 
Water, put into it a few tops of Hyſop, let it 
boil as the ſormer; ben add a tew Leaves of 
Sage, and a Lump oi White Sagar, or Sugar- 
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Cindy; and drawing it off into leſs Pots, pre 
to every Pint of the Liquor a Dram and an 
half of the Herb Tea, aud put it before the 
Fire to ſettle. and heat, and infuſe well, for if 
it boil any thing after the Tea is in, much of, 
the Streng'h will evaporate, and leave it weak. 


er then otherwiſe it weuld de; ſweeten it with 


frne Sugar when you peur it cut, more or 
leſs, according to your Pala:e. 

. The beſt Chsco/are. Take of Milk and Water 
an equal Proportion, let them boil, and well 
incor porate, but not too long, keeping it ſtir- 
ring, leſt it burn too, and ſpoil; then add of 
your Chocolate-Cakes, grated fins, an Ounce 
and a half, or two Ounces if you would have 
it richer, to every Qua t of the Liquor ; then 
teke it from the Fire, and add to it the Volks 
of two new. laid Eggs, beat them well, with as 
mich fine Sugar as will ſweeten it; then mil! 
it with a Mill for that purpoſe till it becomes 


thick, and proper for drinking ; This Mill is a 


Stick, with an Head at the End till of Notches, 
which you muſt, at the little end, held in your 
Hand. and haſtily twirl it about. Some, to 
high Colour it, and give it a better Flavour, 


put Saffron in a little Rag, or fine Sarſenet, and 


put it into the Liquor when it is boiling. 
Chocolate. Cats, the beſt, Take CocomNuts, 


moderately dried in an Iron Pan, ſcrape or 
peel off the Husk, and then beat the Nut to 
fine Powder, and lift it, and to every Pound Þ 


add fix Ounces of White Sugar, tne fine gras 
ted Nutmeg, half an Ounce of Cinnamon, 


one Bonile, of the beſt Musk and Ambergreece, 
each four Grains. 


To prepare this, have a Stone- Mill, or elſs Þ 


an Iron Plate, very bright, and an Iron Roller, 
two hands longer than the Plate, and about 
ten Pounds Weight; place the Plate on. 2 
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Worden Frame, ſo, thor a little Charcoal Fire 
may be made under jr, to give a gentle Heat; 


and ſirſt melt rhe powder'd Cocoa-Nuts and 


Sugar together, by rolling the Iron Roller o- 
ver them, and work til] the whole Maſs be» 
comes like Dongh; then add the Nutmeg, 
Cinnamon and Bonile; and che longer you 
work it, the finer it will ve: Obſerve carefully 
its Oilineſs, and be heedful that it burn not; 
therefore obſerve, never to ſuffer the Plate to 
be too hot, moving the Maſs from the Iton 
Plate often with a thin Tron Slice; and laſt of 


all put in your Musk and Ambergre:ce ; and 


when it is well wroughe, mak: it up into Cakes, 


or Rolls, and keep it in dry places for uſe. 


Cock- Ale, to make it the beſt way, Take a 


Cock of half a Year old, kill him, and truſs 
him well; and put into a Cask about twelve 
Gallons of Ale; add four Pounds of Raiſins 


of the Sun, well picked, ſton'd, waſhed and 
dried; Dates ſliced, half a Pound; Nutmegs 
nd Mace two Ounces; infaſe the Dates and 
Spices in a Quart of Canary twenty four Hours ; 
hen boil the Cock in a manner to a Jelly, 
ill a Gallon of Water is reduced to two 
Quarts, then preſs the Body of him extream- 
y well, and put the Liquor into the Cask 
rhere the Ale is, with the Spices and Fruit, 
adding a few Blades of Mace; then put to it 
alf a Pint of new Ale-Veſt, and let it work 
yell for a Day, and in two Days you may 
broach it for Uſe ; or, in hot Weather the ſe- 
ond Day : And if it prove too ſtrong, you 
may add more plain Ale to palliate it. 

This is excellent for Conſumptive Perſons, 
who are waſting in any part of the Body; 
nd contributes much to the invigorating of 
ature, 
| Covent» 


| 70 The Way to get Weakh. 


Covent.Garden-Purl, or Purl Purging, 

Take of flic'd Beet. t an Onnce, Coriatt- 
der-Seeds and Set, ch two Orwices ; Horſe. 
Raddiſh two or e ges; the Flowers 
of Roſemary a Spe och nn handful ; Ro- 
man-Wormwe! « Pount c an half; bruiſe 
theſe groſſy tagthe, an vit them into a Cans 
vas Bag, which put *2 Kilderkin of Ale, hang- 
ing it almoſt to the bottom, and in two or 
three Days it will be fit to drink, 

This moderately purges by a gentle breathing 
Sweat and Urine, and is very cleanſing for the 
Body, carrying off groſs Humours, It was 
fi:ſt made (as we hear of) in Covent-Gardes, 
from whence it took its Name. 

Eaſt- India Rack, as it is mage here. 

Take a Gallon of Brandy, a Quart of tart 
Cyder, not fower, Lime-Juice half a Pint, 
a Quart of Water, Beaten Cinnamon, Nut- 
meg and Ginger, of each a quarter of. an 


Ounce; White Sugar-Candy fineiy beaten, 


two Pounds; mix theſe well together, and 
put a Toaſt dip'd in Honey into it. 

Rum. This is made in the Sugar Iſtands, G. 
in-this manner; They ſteep the Grindings and 
Refuſe of the Sugar-Canes in fair Water two 
or three Days; then drawing off the Water, 
they botl it; and keep ſcumming oi it ti! no 


more willariſe ; then they put it up in Cask co. 


ferment and work nine or ten Days, in waich 


time it gains a ſtrong Body; then draw it of 


from the Settlings, into other Cacks, arid put 
to it Jamaica Pepper, and 2 few Sweet-Herbs, 
hung in a Bag in the Cask, which gives it a 
curious Flavour. 

In England it may be made after the ſame 


manner with the Walhings of Sugar-Hogſheads 


or Chefts, and Sugar-Bakers or Sugar-Refiners 
Refuſe; or ſuch Foot or Draſi-Sugar as is fit 
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for no other Uſe but that, and Diſtilling; ad- 
ding Sweet Herbs and Spices, as Ginger, Cloves, 
Cinnamon, Mace, and Nutmegs; and you 
may have a pleaſant Liquor at a cheap rate: 
You may put into it Balm, Mint and Hvyſop, 
according to the quantity you make; and be- 
ing bottl'd, it will prove a curious refreſhing 
Drink. both in Summer and Winter: You 


may add a little Molaſſus, to make it à flron- 
ger Body. 


To make Pariety of difſirent Ales, aud other 
Liguars. 

If you are defirous to have Variety of dif. 
ferent Ales, &. on a ſudden, it may be eaſily 
done in the following manner : | 

Mae a Syrup of the Root, Spice or Herb 
you mitend, or of many, to keep by you on 
Occaſion; and having a good, clear, ſtrong 
Body'd Ale, bottle it up within three Inches of 
the Cork, put in two Spoonfuls of the Syrup, 
and two or three Drops of the Eſſence or Chy- 
mical Spirit of che Herb, Root, Flower, Spice, 
Oc either Scurvy-graſs, Mint, Balm, Cyprus, 
Nutmeg, Cinnamon, Orange, Limon, Citron, 
Clove, or the like; ſhake it a little, and let 
them incorporate; and when you paur it 
out, the Ale will have the true Rel ih and 
Scent of what you put in, whether of what 
I have named, or of Goosberries, Nasberries, 
Currans, Cherries, Strawbertics, Mulber. 
ries, or the like, though with fornc Variation 
of its proper natural Colon: And t, at al 
Times, with one good Tub © 4+ in your 
Houſe, and the other Mateiizis, you may 
make fcrty feveral Changes, to pleaſute your 
lelf, and make your Friends wander how you 
came by fuch Variety of Liquors. 
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7 
A enrious moderate Purging- Ale, 

Take a Peck of the Leaves and Flowers 
of Scurvy-graſs, Water-creſſes half a peck, 
Brook-Lime a quarter of a peck, E-gliſh Rhe. 
barb fix ounces, Horſe-· Raddiſh forr ounces, 
Carraway and Anniſeeds, of eich an Ounce; 
Sena and Fennel, each an ounce; Polipody of 
the Oak, four Ounces; Figs, and Raiſins ſte. 
ned, of each eigl:t cunces; put theſe into 
twelve Gallons ot new Ale, having firſt grofly 
bruiſed them, and put them into a fine Can. 
vas Bag; let them ſtand three days, then drav 
it off, and bottle it up for Uſe ; or keep it in 
an Earthen Stezn or Jar, cloſe cover'd. 

Tts Virtues. This worderfuily helps in the 
Scurvy, reſtores a loſt Appetite, provokes U 
rine, carries away the ſlimy Matter out of rhe 
Bowels, puri fies the Blood, cleanſes the Rein 
of Gravel and Sand. and is good in Fits of the 
Stone. A Pinr-glaſs is a ſufficient Doſe, to be 
drunk faſting : For, Note, if you make theſt 
Phyſical Ales, or Wines, your commen Drink, 
they will do you by far more prejudice than 
good; but if taken in due proportion, in ſute 


ble Seaſons, they well be a far better Friend ta i 


you, than the DoQors, with all their Pills 


Bolufſes, Powders, and other Po ions, and not 


put you to the Iwentieth part of the Charge 
Ale, or any other Liquor, that is too new or 
ſweet, ſtale or eager, 
Put to every quart of Ale, or other Liquor 
ten or twelve Drops of the true Spirit of Sal 
and let them well mix together, which the 


into all-Parts. 
T0 rrcover fower Ale. Scrape fine Chalk 
pound, or as the quantity of Liquor requires 
— put it into a thin Bag, and fo into ty 
wh a - 


will ſoon do by the ſubtile Spirits penetrating] ! 
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wers] Boil your Water, ordering it in all reſpects 
peck, as for other Tea; and to a quart, put in an 
h: ounce of dry'd Sage, and pur a little Limon. 


Inces, 
UNCce; 
ay of 
5 ſec. 
into 
groſh 
Can. 
draw 
I It in 


in the 
tes U 
of rhe 
Reins 
of the 
fo be 
theſe 
Drink, 


peel into it; boil it up, and ſweeten it to your 
Palate, and it will prove a very wholeſome Li- 
quor to cleanſe the Blood, and cool the Hear 
of the Body. And thus you may do by 
Mint, Balm, ec. | 1 
of Ales in gen ral, brought from divers Parts of 
England, an4 ſold in London. 
There are ſundry ſorts of Ales, that prove 
very pleaſant and wholſame Liquors, brew'd _ 


. * 5 F - 2 { 
ter the common Methods of Brewing, but 
differ from cours at London; and many attrib ate 


the Cauſe to the Water; ſome, to the Malts; 
others, to their Skill in Brewing and Fining 
them; as Nottingham, Derby, Burton, Hull Fand 
and ſome others; which might I conceive, be 
as effectually brew'd here, with the ſame 
care, VL, 


Boil then your Liquor ſufficiontly, prepare 


e than 
n ſure 
end to 
r Pills 
nd not 
:harge 


W or 


good Malt accordingly, give it good Maſh- 
ings; let it purge well, and be gentle and eaſie 
in the Settling; draw it off from the firſt and 
ſecond Setrhngs, and fine it with Izon- glass 
and che diſtill'd Simple Water of Clary, and 
bottle it up with a very little Loaf - Sugar. and 
it will keep well, and anſwer your Ex pectation. 
But, after all, I muſt acknowledge, there is 
a great Difference in Water, which may much 
alter the Liquor; and of ſome, good Drink 
cannot be brew'd, as common Experience 
teaches us: But the beſt Water for theſe Ales 
is that which is clear, moving, of a good Sub. 
ſtance, and ſweetiſh in Taſte ; and, if fermen- 
equireſ ted between your hands, is ſmooth, and a lit- 
nco thy tle clammy : Bur on the contrary, that which 
ts brackiſh, ar Alomy talicd, is to be rejected. 
| | * 
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Rules for well Bottling of Liquors. 

If any Liquor be prick'd, or fading, put to 
it a little Syrup of Clary, and Jet it ferment 
with a little Barm, and it will recover it; and 
when it is well ſettled, bottle it up, putting in 
a Clove or two, with a little Lump of Loaf. 
Sugar ; you muſt have firm Corks, boil'd in 
Wort or Grounds of Beer; fill within an Inch 
of the Cork's Reach, and beat it in with a 
Mallet; then with ſmall) Braſs Wire bind the 
Neck of the Bottle, bring up the two ends, 
and twiſt them over vith a pair of Pincers, 


The Myſtery of the Fruiterers; or, The Way 
to gather, keep, and order divers forts of 
Fruits and Berries. 


Of gathering Fruit in Seaſon, & c. 


In gathering Fruit in Seaſon, if you defign 
chem to be long laſting, and un periſbed, there 
©UghT to be great care taken; and to do it in 
general for all Fruits growing on ſtandard- 
Trees, have ſuch 2 Ladder as may bear lightly 
on the Boughs, ſo as not to endanger their 
breaking, and bruiſing the Fruit, 

Gather your Fruit by the talks to prevent 
bruifing of them, do it when they are wel! 
ripening, but not over-ripe ; and to put them 
in, have a Baiket with a hook to hang on the 
Round of the Ladder, or ſome convenient 
Boughs laying Fern, or Nettles, in the bot- 
tom to keep them from preſſing by their 
we ght too hard, lay them gently in, and as 
ge, tly out into the Receiver; and never pro- 
credo patter them in a wer day, nor fo early 
in the morning that the Sun has not time to 
draw up the moifture from them, leſt the 
dampne is ſoon per iu them; and where Fruit, 
eſpecialiy Stone- fruit, is not all ripe at once, 
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gather them as they ripen, and ſo thoſe that 
remain having the greater Advantages of Sap 
may ripen the kindlier,and grow larger; gather 
thoſe that have no ſtalks to hold by with a ten- 
der hand, lay them not on heaps, but ſingle, 
on Nettles, or ſome ſuch Weeds not off:nſive 
in ſmell, and they will not only perfect their 
ripeneſs, but ſweat out their ſuperfluity and be 
ſweeter in Taſte; keep them in dry places, 
and if the Weather be hot, let rhe cool North, 
Eaſt or Weſt Winds, breath? on them by the 
opening of Windows, or ether Conveniencies 
in clear, dry days. | | 

To know whether Pears or Apples be ripe, 
gather one from the middle of the Tree, cut 
it in the middle, and if there be a great hol- 
lowneſs, and the Kernels ſeem looſe, they arg 
of a ſufficient ripeneſs. 

Apricots, NeQarines, and ſuch like, are 
known in ripeneſs, by the ſtones eaſily par- 
ting from the Fruit, and growing of à dus. 
key colour; as for other things your Judg- 
ment will dire& you, by ſezing, handling, 
ſmelling, and taſtiag. 

When you gather Quinces, rub off gent! 
the Woolinefs, pack them in Straw, agd in a 
diy Cask, wich a layer uf Straw between each 
laying of Fruit, for they are very ſubj & t9 
moulJdineſs and rotiing upon the leaſt contra- 
Red Moiſture, and muſt be placed at a diitance 
from other Fruit, becauſe their Scent is offen- 
ſive to them. | 

If you gather Medlar, or Services, you 
muſt d» it before they ar2 tipo, juſt when 
they are turned brown, and by laying the fit 
in Straw thinly, and hanging the other pon 
Lines in bunch , they will kindly rigen of 
themſelves. | 


* 
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As for yeur Winter Apples, it is proper to 
gar her them without the Sralks, becauſe they 
will ſooneſt petiſn and wither. 


Mm to flow and order your Fruit, the better to 
keep them ſ und and long in your Fruit-loft oy 
Warc-houſe. 


x Your Winter-fruit in this cafe muſt not 
be too hot nor too cold, ton cloſe nor too o. 
pen but removed from all «ffenfive Smell: ; 
for if any be near them, they will be apt to 
atrract it, and ſpoil their Taſtc; allo it wil 
corrupt them 

2. The proper place to ſtow them in is 2 
Low- room, or Cellar, cle.n and ſwect, either 
paved or boarded, but not too ſtifling oi cloie, 
and into theſe it will be proper to lay or ſhift 
your Winter-fruit at Chriſimas; and with ſhiſt- 
ing and airing at convenient times, you may 
Jer them continue there till the middle of 
March, ſtopping, in extream froſty Weather, all 
the Creviſes with a little Straw, to keep out 
the Froſt and bleak Winds. 

3. When the warm Air returns, brought 
by the Influence of the Sun, if you find any 
confiderable defect among your Fruit, remove 
them from theſe cloſe places to airy, light. 
ſome, ceiled Rooms, giving them freſh Straw, 
and leaving a Window open in all clear dry 
days, letting in the Sun Beams as much as may 
be ; obſerve, that where you have placed your 
Fruit in Cellars there be no damp ſweaty 
Walls. for they will caſt a mouldineſs. and that 
will bring a Specking, and total Rot, in time 
among them; beſide it much abates the natural 
Taſte and Scent of thoſe that remain ſound: 
And thus you may order them till Mickas/mas : 


ſome forts of Fruit there are that rarely laft 
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beyond A bhallomide, but by this Management 
they have been kept much longer well condt- 
tioned, 

To ruh them aver with the Juice of Spear 
mint, bat nat ta let the moiſture long continue 
on them, je a great preſerver of Winter Fruit 
Lake bis as a Secret 

a Thoſe that are earlieſt ſubject to Decay, 
it 15 proper they ſhould be laid by themſelves : 
Theſe that rfually continue till Chriſtmas, by 
their ſelves ; Thoſe that uſually continue till 
Shrow'tids, hy their ſelves: And Pearmains, 
Joln-Apples Pippins, and Winter raffetings, 
which laſt all the Year, are proper to bs laid 
by then i:lves. 

5. As for Pears, they keep very long. ma- 
[Þ of them all the Lear; 2s, the Winter Boon- 
Chreſtien, the Great Kareville, the black Pear 
of Worceſter Sarrein, the Bic ſſom-Pear. | 

6. There are other Apples than what I have 
nam'd, that may be managed t keep till new 
ones come again; viz. the Golden Doncer, the 
Boon Pearmain, the Reniting, and many more 
I might name, but they being weil known co 
thoſe who deal in Fruit, for Brevity fake I omit. 

7. As for thoſe that are ſpeck d, take them 
away, and diſpoſe of them, whilf 4 good part 
remains ſound, leſt they infect the ref, Put 
no Fallings among laiting uit; bat rather 
make Cyder, Perry, Pyes, Tarts, Ge. of them, 
which will turn toa greater Adventage. You 
need not turn the moſt !faiting Fruit, anlets 
you ſee great Occaſion, tiil griffen, and then 
ſhife their Straw if it be any wiſe damn; 
however, turn it well, and lay it hollow ; then 
you may let them remain til Hehe; and 
ever obſerve, in your arning, to lay your 


Heap lower and lower: t obſerve never? 


ale any in @ great Frost, but thoſe you 
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take for preſent Uſe, unleſs they lie in a very 
warm Cellar, nor for a Time after ward, be- 
cauſe at any conſiderable Thaw their Giving 
and Dampneſs makes them ſoft, and the leaf} 
Bruiſe will ſubjeQ them ro ror. Alſo in great 
Rains, or exceeding damp Airs, forbear to 
meddle with them; yet ſet open the Win- 
dows, if the Weather be warm to air them. 
(8.) Whether you are to carry them by 


Water, or by Land, obſerve you do it not in 


Froſty Weather, nor in March, when the 
Winds are ſharp arid high; nor inthe extrearn 
Heat of Summer; but in moderate Weather, 
and they will be the longer laſting. 


7» kerp. Grapes Goo.berrics, Apritots, Peathe: 
Nell arines, Ch. rries, Caurrans, aud 


P /zr1ris 
the who's J ar 


Take fine dry San}, that has little or no. 
Sultnels in it, make it as det a> potffible 9 
often turning in the Sun; gather „gur Fruits 
hen they are jul} tidening or coming ſome 
thing near Ripeneſs, dip the Eds of their 
Stalks in melted Pi-ch or Bees-Wax: arid having 
large Box, to hut down with a cloſe Lid, 
ary your Fruit in the Sun alle, to take away 
the ſupe: fla Moiſture, and lightly ſpread 2 
Laying cf Sind in the bottom of the Bog, 
and a Laying of Fruiton jt, but not too near 
sach other; then ſcatter Sand, with much 


evenueſs, about an Inch thick over them, and 


ſo another Laying, till the Box be full; then 
tut tne Lid down cloſe, that the Air may not 
enettate, and always as you take cur any, 
ty them even again; and ſo you will have 
them fic for Tarts, or other Us, till new 
ones come again; and if they are a httle 
wrinkled, waſh them in warm Water. and it 
ill plamp them up. 2gain : You may uſ; Mil. 
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let inſtead of Sand, if you think it conveni- 
ent. 


To keep Figs and $:0ne-Frui: ſound, and fir for 
Uſe, all the Tear. 


Take a large Earthen Pot, put the Frum in- 
to it in Layings; their own Leaves being be- 
eween them; then boil up Water and Honey, 
ſcumming it ti] no more will rife, but make 
it not too thick of rhe Honey, and pour it in 
warm to them, ſtep up the Veſſel cloſe ; and 
when you take them out tor Uſe, put them 
ewo Hours in warm Water, and they will have, 
in a great meaſure, their natural Taſte, 


Y keep Strawberries, Rasberries, Currans, Goos 
berries and Mulberries. 


Take new Srone-Botties, air them well in 
e San, or by a Fire, dry your Fruit from 
wperfluous Moiſture, to prevent its ſweating ; 
rake off the Sta ks, and put them into the 
2mp*'v Bottles, by a Fire, that may draw out as 
much of che Air as may be; then ſuddenly 
cork theme up, and tie down the Corks witty 
\Ti-es iet the Corks be found, and not any 
abs ib porous; for if they be, the Air 
i coe in abundantly and corrupt the Fruit; 
then in a moderate cool Place cover the Bot- 
de, with Sans. laying them ſide-ways, and 
ede Clotene!: will preferve them. 


To Pickle Cucumber ts keep Green and Criſp.” 


Take a ſharp Rap*-Vinegar, and add to each 
Gallon a Quart cf fair Water, and a handful 
at Bay-Salt well beaten ; fo that it may diſſolve _ 
in the Vinegar ; boil them well, and take off 
che Scum till no more will arife ; and having 
laid your Cucumbers of a moderate Size, 
(welve Honrs to ſteep: in cod Water andj Salt, 
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as well to harden them, and confirm their Ca. 
lour, as to take off the Duſt they have con. 
trated, cut your Dill about two Handfuls in 
length, throwing by the very large Sralks, or 
boiling them in the L'quor, and make a Laying 
at the bottom of the Cask with ir, and a few 
Bay-Leaves, and fo lay your Cucumbers Re. 
oular on 1t, continut-g the Laiyings between 
every Span thick of them till che Cask is filled 
up; then put in the Head, and hoop it uo 
cloſe; take rhe Liquor from the Fire, and 
when it is Blood warm, pour it, with a Funnel, 
in at the Bunghole, till the Cask be near full; 
and then take ſome Mace fliced, Nutmeg and 
Pepper, boil them well in as much Liquor as 
will fill the Cask up, pur it in, and Cork or 
Plug the Bunghole cloſe, and let them Rand 
two Months at leaſt before you open them, 
and they will not only be Crifp, but of a curi- 
ous Graſs-green, greener than when they weie 
growing, and keep, with a little renewing 
their pickle, till new ones come in. 

To Pickle French Beans, Take ſharp White. 
wine-Vinegar, and a little Spaniſh Salt, boil 
nd Scum them as the former; and when it is 
boiling hot, having Atringed your Beans, put 
them in; and after a boiling or two, to make 
them a little tender, take them off, and let 
them cool in the Liquor, and then put them 
into the Liquor you intend they ſhall remain 
in, with a Sprinkling of whole Pepper, and 2 


few Cloves; cover them over with Bay-Leaves, 


and lay a Board, with a Weight upon it, to 
keep them down, 

To Pickle Barberries. Make a Pickle with Salt 
and Water, and boil it upto a Strength, till it 
will bear an Egg, Scum it well, and put a 
good handful or two of Barberries into it, 
and let tRem boil till they burſt, or may be 
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reduced to Pulp; then ſtrain the Liquor, and 
put it to your cold Barberries, pretty warm, 
and cover them with Hyſop 

This way Pickle green Grapes, Plums, 
Goosberries, Apples, Quinces, Cornels, and 
untipe Currans. . 

To Pickle Muſhrooms, Clean them in warm 
Water from the Duſt they have contracted, 
then boil them a little, a walm or two, that 
they become tender; put them into ſtrong 
White wine-Vinegar, with ſome bits of Cin- 
natnon, Mace, Nutmeg, whole Pepper, and 
Bay-berries; keep them as cloſe as may be 
from the Air. 

To Pickle Artichoaks. Parboil Artichoaks that 
have full Bottoms, and take off the Leaves 
and Choak with the ſtrings, drain them and dry 
them with a Cloth, make a Pickle with fair 
Water and Salt, well boiled and ſcummed ſo that 
it will bear an Egg; then place the Art ichoak 
bottoms in an Earthen Veſſel, between a Lay - 
ing of Laurel or Bay-leaves, with a few of 
their own Leaves about them; pour in the 
Pickle hot, and pour melted Butter on the top, 
which ſpreading, will, when cool, keep out the 
Air and prevent their muſting; tie over the. 
Veſſel with a Leather or Paper, and ſet them 
in a cool place, and when you would uſe. them, 
ſoak them in freſh warm Water, which taking 
out the Saltneſs, will render them at any time 
fit to be uſed in Pies, or to boil and ſerve up 
at the Table, as a rare diſh when others are not 
to be had. 

To Pickle Broom- Buds. Take ſtrong Vinegar and 
Water, an equal quantity ; put a Seaſoning of 
Salt into it, then boil and Scum it well, ſo put 
n the Buds clean picked from the Stalks, let 
them boil a little tender, and fo put them ta. 
col, add a little amaica Pepper, and cover 
| | a 
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them cloſe for your nſe : Thus you my 
pickle Turnips, by cutting them in $qua 
Bits about the length of your little Finger 
but then you muſt boil them ſomewhat longer 
than the Buds, but not ſoft. 

To pickle Purſſain and Aſparagus, Take the 
tender parts of theſe, ſprinkle them with Sil 


and Cloves groſly beaten together, and Jay 
them regular in a glazed Earthen Veſſel, boil 
Vinegar and Salt, and put it to them very hot 


and then ſtop them up cloſe ; thus you may 


Pickle the hard inward Heart of Cabbages, otra 
Cabbage-Lettice, to ſerve for Salating amongſh 


other Herbs, at any Seaſon of the Year; u 
alſo the white Stalks of Endive and Succory, 
To Pickle green Peaſe, or Beans, Take Water 
and Vinegar, boil them well, viz. the Liquor, 
and jaſt ſcaſd the Peaſe, or Beans, and put 
th em up in a cloſe Earthen Veſſ;1 and when 
you have a mind to boi] them, ſteep them 


Nizhe in freſh Water, and when they ares 


boiled, they will eat almoſt as if they were 
new gathered, which has been proved to the 
Admiration of many, who have wondered 
where ſuch Delicates could be had in the dead 
of Winter. 

To Pickle Samphire Make a ſtrong Pickle of 
Water and Salt well boiled, and well ſcald the 
Samphire, but not to any conſiderable fofrneis; 
pack it cloſe in a Cask, and heed it up. 

Taus you may pickle Athkeys, or Brainble- 
Buds, Plantain-Roors, and the like. 

To Pickle Clowe G.lliſ. wert, Comſi ps, Wialcty, 

Primroſes, and ſuch other pleaſant Flowers 


Infuſe them in fair Water, over a gentle 


Fire, and then preſs our the Liquid Part into 
the Water, which, with ſome Sugar, you may 
boil up to a Syrup, as ſhall be hereafter ſhown. 
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Put the preſſed Leaves of the Flowers in 


irong White.wine Vinegar, and to each Gal. 


n add a Pound of fine Sugar, keep them 28 


loſe as may be, by tying Leather over the 


ally pots, to keep out the Air, and they will be 


xcellent -awces op Occaſions. 


To Pick/e Oyfters. Take what quantity you 


vill of pretty large Oyſters. Liquor and all, 
raſh chem clean from the Grit, and put to 
very three Pints of fair Water þ If a Pint of 


Vhice-wine- Vinegar, balf an Ounce of gioſly 


ruiſed Pepper. an handful of Salt, and a 
marter of an Ounce of Mace; bat! theſe o- 


er a gentle Fire till a fourrh part be conſum'd, 


king off the Scum ; juſt ſcald the Oiſters, 


nd put their own Liquor into the Pickle, and 
den put them up into little Barrels, or Pots, 
ad ſtop them very cloſe, and they will keep in 
oo] Places rhe Year round. | 
To falt Neats-tengres, Cleanſe. the Roots 
ell from the Moiſture, and waſh them well 
warm Water, to open the porous Parts, 
hat the Salt may the better penetrate; dry 
hem well again, and make a Pickle of Spaniſh 
t and Water, or Bay-Salt, well boil'd in it; 
tthem lie cover'd in this a Weck, then take 
em out, and rub them over with Salt-Peter 
ar very well, which will penetrate, and co- 
ur them red, preſſing them down hard with 
Bard and a Weight, that being put into the 
Into dry, they may keep their due Propor- 
on: They are uſually dried with Saw-duſt 
urnt, which, together with the Salt, gives 
hem cheir dusky red Colour, which appears 
the outſide of them before they are boil'd. 
0 make Engliſh Hams like thoſe of Weſtphalia, 
in Shape and Taſts. | 
Take the Legs of young, well-grown Pork- 


„ aad cut wich them part of che Fleſh of 
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the Hind-line, on either ſide, more than i 
commonly uſual; then lay them in Cloths tg 
preſs our the remaining Blood and Moiſture x 
much as may be, laying Planks on them, and 
on them great Weights, which will bring then 
into Form: Some have Boxes purpoſely ſhaj'i 
for them, with Screws or Weights to preſ 
down the Lid. 

When they are thus order'd, ſale them wel 
with Bay-Salt, fin-ly beaten, and lay them in 
Trougbs, er a wicker Pannier, one upon anc. 
ther cloſe preſſed down, and cover'd with 
Sweet Herbs, as Hyſop, Winter-ſavoury, 
Thy me, Penny-royal, Cc. which will infuſ: 
into them a pleaſant Flavour; let them conti 
nue thus a Fortnight, then rub off the com 
mon Salt. and rub them well over with Petre 
Sale, and 


trating Nature; then take them out, and hang 


them in a very cloſe Smoak.- Loft, and make: 


mederate Fire under them, if poſſible of Ju. 
niper-wocd, but ſo that it may laſt long, and 
let them hang to ſweat and dry well; then 


hang them yp in a dry, airy place, to the 
Wind, three or four days, which will purge 


them of the ill Scent the Smoak has put inte 
them ; and then hang them up in any dr 
place, againſt you have Occaſion to uſe them 
which when you do, wrap them up in {wee 
Hay, and put them into a Kettle of Water 
when it begins to boil, and keep them well co 
ver'd till they are boil'd, and they will cut ol 
a curious Red Colour, and eat ſhort and ſ 
voury, fo that few can diſtinguiſh them fron 
the right Wifphalis Hams. | 
To mal Sauſages equal to theſe brought from 
Bolonia. 


Take the F 
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of twenty five pounds, ſeaſon it well in the 
{mall ſhreading, and beat it in a Mortar with 
Pepper and Salt, a little grated Nutmeg, and 
2 pint of Whirte-wine mixt with a pint of 
Hag's Blood, then ſtir and beat it all together 
till it is very ſmall ; add a few ſweet Herbs 
ſmall chop'd and bruis'd, as Penny-royal, Sweet- 
marjoram and Winter-ſavoury ; then with a 
Whalebone-Bow open the Mouths of the Guts 
you are to fill with this Meat, and thruft ic 
leiſurely down with a clean Napkin, leſt, for- 
cing it with your hands, you break the Gut ; 
make Diviſions of what length you think con- 
venient, tying them with fine Thread; dry 
them in the Air two or three Days if it be 
clear, and the Wind brisk ; then hang them 
in rows, at a little diſtance one from the other, 
in your Smoak-Loft; and when they are well 


dried, rub off the Duſt they have contracted 


with a clean Cloth, anoint them over with 
ſweet Oil-Olive, and cover chem with a dr 
Earthen Veſſel; and, either roaſted or boil'd, 


they will equal choſe ſo much boaſted of 
com Italy 


To recover Anchovies that have, by the Loſs of 
their Pickle, become rufly, or decay d. 


To a gallon of fair Water put two pounds 
of Petre-Salr, boil it till a fourth part is con- 
ſum'd, ſcumming it continually as the Scum ri- 
ſes ; then put to it a quarter of an ounce of 
Cryſtal of Tartar, mix theſe, well ſtirring 


chem; then unpack the damag'd Fiſh, and re- 
packing them lightly, pour in the new Pickle, 
T mix'd with a pint of good old Pickle, and ſtop 


them up cloſe twenty four days; and. when 


Jou open them again, cover them with fine 
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y four days ; then, as you take them out for Uſe, 
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de careful to cover them down with a Slate, 
and they will prove well. 

To recover Sturgeon, or Salmon, that is decayed 

Take a gallon of White wine-Vinegar, boi! 
it by it ſelf, with three or four Slices of Gin. 
ger in it; boil ſ-parate'y two quarts of WI. 
ter, and a pint of White wine, with zn hand- 
ful of Salt; mix thele together then ſteep the 
F ſh four or five Hours in warm Water, take 
It out, and diy it; mix the Pickles together, 
and put them to it Juke-warm ; cover or head 
dip cloſe the Veſ]-] or Cask you put them in, 
and let them ſtand ten or twelve days before 
you open them. 

Good Vinegar for Þ ckimrg, & | 

Take the middling Sort of Beer, inoifferentiy 
well hopp'd, let it work as long as poſſible, 
then fine it down with Izinglaſs, ſo draw it 
off from the S§ettlings, and to eve y ten Gal. 
lons put ten pounds weight of the Preſſings 
or Husks of Grapes, maſh them together, and 
let them ſtand in the Sun, if in a hot Seaſon, 
otherwiſe in a cloſe Room, heated by Fire; ſj: 
and in thirty or forty days it will prove, being 
drawn off by Inclination, an excellent Vinegar : 
For want of Grape-Husks , you may uſe the 
Preſſings of Ci abs, or ſower Apples, but they 
will not bring it to ſo good a Body or Taſte. 

Foul White or Rheniſh-wines, ſet ina warm 
place, vill grow tart and fine themſelves to a 
very good Vinegar: Clarets or Red Port will 
ao the ſame, but not alter their Colour, Cy- 
ger will make a tolerable good Vineg-r; and F:r 
fo will unripe Grapes, cr Plums, G. 

To makes Elder Vinegar, Take White wine, 
or good Rape-Vinegar, and fill a Cask thiee 
quarters full with it; then gather Elder-flow- 
ers mederately blown, in a dry day, pick off 

We lictle Sprigs and Flowers from the grester 
7 | | | Scalks, 
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Stalks, air them well in the Sun that they may 
grow dry, but not ſo as to crumble; then put 
a pound of them to every four gallons of Vi. 


negar, ſowing them up in a fine Rag; and- 
topping the Cask cloſe, let it ſtand in a warm 


place four o: five days; and at ten or twelve 


days end the Vinegar will have the perfect 


Taſte of the Elder flowers, and prove not on- 
ly grateful in Tafte, but very wholeſome. 
To make Roſe-Vinegar, and that of other Flowers, 


Take Roſes half blown, in a dry day, vix. 
the Red or Damask ones, pluck the Leaves, 


and cut away the Whites at the bottom with a 


pair of Sciſſers, air them a little by ſpre»ding. 
them on a Carpet, in the Shade: For if you 


ſuffer the Sun to come to them, it will dry 2. 
way much of their Scent ; then put them into 
a well.glazed Earthen Veſſel, and to every 


pound of Roſes put a Gallon of the beſt White. 


wine-Vinegar, cover them clofe, and ſuffer 
them to infuſe eight or nine days; then rake 
out the Roſes, and preſs or wring them hard 


into the Vinegar, and ſo ſtrain ir, and put it 


up for Uſe, and it will have the perfect Scene 


Jof the Roſes : And az you would have it 


ſtronger or weaker ſcented, ſo you muſt order 
it accordingly, in putting in more or leſs Ro- 
ſes; or, when the; firſt that are put in are well 
infus'd, take them out, and put in freſh ones. 
In this manner you may make Vinegar of 
Com flips, Clove-Gilliflowers, Violets, Primro- 
ſes, Peach-Bloſſoms, or the Bloſſoms of any 
fragrant and wholſome Flowers: And even 


of Herbs; as Mint. Balm, Sweet-Marjorum, 
and the like: All which are very wholeſome, - 


much contributing to Health. 


And thus having given you the beſt DireQi- 
ons in theſe Matters, I proceed to others, as 
weighty, and neceſſary fo be known, for the 


P 
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Reader's great Advantage; taken from the 
moſt exact Experiments. 


The Curious Art and Myſtery of Confe. 


Qioners. 


To male N ataroon. To do this well, take of 
ſweet Almonds one pound, blanch them in 
warm Water, and ſhake them in a Sieve, that 
the Husks may looſen, and come off; then 
beat them fine in a Stone- Mortar, give them a 
ſprinkling of Roſe-warer, and add to them a 
pound of fine Sugar, well fierced ; mix theſe 
well with beating, land ſprinkle a very little fine 
Flower; to make them incorporate the better, 
add the Whites of two or three Eggs; and 
when they are ſo thin that they will drop out 
of a Spoon, like Fritters, place Wafers on an 
Iron-wire Grate made for that purpoſe, and 
drop them regularly; then put them into an 
Oven moderately heated, and they will ſpread 
and riſe ; when you fee them juſt begin to 
change Colour, take them our, and put them 
up in papered Boxes, very dry, for Uſe. 

Genoua Biszket, Take four ounces of Sugar, 
and put to it a pound of Flower, ſprinkle a. 
mong them a convenient ſprinkling of Corian. 
der and Anniſeeds, beat in the Volks of four 
or five Eggs, add as much warm Water as will 
make it into a Paſte, make it up Bisker-faſhi. 
on, and bake it in a moderately heated Oven, 
but not brown; then cut it into five or ſix 
pieces or ſlices, which bake again till they be 
ſomewhat brown, and they will keep good a 
long time. 

Naples- Birket. To do this well, mix an 
equal quantity of fine Flower and Sugar, and 
all things elſe as in the former; put the Bat- 


ter in Tin Coffins, and glaze the Tops with a 


Feather dip'd in Roſe-water and Sugar. 
| Pali 
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Paſtes of Fruit, Take what quantity of any 
pleaſant Fruit you will, take out the Stones or 
Kernels. pare them, and bail them in fair Wa- 
ter to a Pulp, ſtrain the Pulp through a coarſe 
Linen Cloth, and to ten Pounds of it put fix 


Pounds of Sugar, then boil them up together; 
and when they are well incorporated, drop + 


them on Tin Plates, and ſpread them a little, 
ſprinkling them under and over with a little 


dry Sugar, then turn them, and let them dry; 


after thar, keep them in very warm Places, as 
over an Oven, or in a Stove, often turning, 
and ſpriakling them with Sugar, till they are 


very dry; then put them into dry Boxes, well 


paper'd, and keep them for {jfe, 

You may thus make Preſerves of Bugloſs, 
Borrage, Roſes, and other Flowers and Herbs, 
into Paſte. 


Marmalade of Damſinss Take about! two 


Quarts of ripe Damſins the largeſt you can 
get, put them jn the Sun to dry,-or evaporate 


a little of their ſuperfluous Moiſture; peel off 
the Skins of three Pints of them, pur them 


into an Earthen Veſſrl, and thoſe not skinn'd 
undermoſt ; then ſtop the Veſlel very cloſe, 
and put it into a Kettle of boiling Water, but 
ſo that no Water can come at the Fruit; and 
when by this Means they are grown, through 
the Sceam and Heat, very tender, take them 


out, and skin and ſtone thoſe that were nog 


ſo ordered before; then make them into Pulp, 


and boil them, with their Weight in Sugar, . 


over a gentle Fire, with a little Roſe-water, 
till they become a Marmalade. 

And thus you may make Marmalade of 
Gooſeberries, Chierries, Plums, Apricots, 
NeQarines, or any other delicious Fruir. 

White Marmalade of Quinces. Take Quinces, 
fliced thin, to the Weight of fix Pounds wh 
are 
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pared and coared, and boil them to a Pulp in 
fair Water; to the Pulp put two Pounds f 
Clarified Sugar, moiſten'd with Roſe-water : 
boil them gently together till the Liquor be 
ſwelled out of the Quinces, and the Sugar well 
diſſolved, which you may tiy by laying a little 
* Plate to cool; then put it up for your 

e. 

Thus you may make Red Marmalade, Mar- 
malade of Pippins, Pomwaters, or other Ap- 
ples; and of Orange-peels ſcraped, and boiled 
in two or three Waters, to take out the ſtrong- 
neſs of their Taſte before they come to be 
boiled up to 2 Pulp, and mixed with the Su- 
gar, Roſe-water, or Orange-flower-water, 
Alſo Marmalade of the Peels of Limons and 
Citrons. | 

To preſerve Apricots, Gather this Fruit well 
button'd, the Scone being ſo tender that you 
may run 2 Pin through it with eaſe, and let 
them dry a little from their Moiſlure ; then 
put them into warm Water, to break them, 
and let them ſtand c'oſe covered till the tender 
Skin will eaſily come off with ſcraping ; then 
put them into another Preſerving-pan of hot 
Water, and let them ſtand till they become ve- 
Ty green; then clariſie an equal Weight of Su- 
gar, with the White of an Egg and ſome Wa- 
ter, boil it up to a Syrup, and put the Apricots 
into it. 

If you would do this when they are ripe, 
you muſt ſtone them, and then you need not 
boil them, but boil up the Syrup with the 
Juice of ſome of them and Sugar, and put 
them into it boilin g hot. 

Thus you may preſerve Peaches, Plums, 
Grapes, Barberties, Cc. | | 

Cakes of Afgricots. T. k: large Apricots, mo- 
dcrately ripe, ſcald them well in Spring: water, 
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skin and ſtone them, and take out the Pulp, 
and add half its Weight in Sugar, boil it up 
over 2 gentle Fire; and being juſt warm, 
ſpread it in Cakes, 

Thus you may do by Rasberries, Straw- 
berries, Currans, or ſuch ſuitable Fruit, as is 
beſt pleaſing to your Palate. 

To Candy Clove-Gillifowers, and other Flowers. 

Pick vour Flowers from the Husk, and ſaip 
off the white Bottoms, weigh their Weight in 
refined Sugar, put Roſe- water to it, and ſet it 
over a Charcoal fire, let it heat by Degrees, and 
ſtir it till it be heighten'd to a Candy- ſytup; 
keep them in a dry Place, and uſe them as you 
find Occaſion. | 
And thus you may candy other Flowers, as 
Cowfſlips, Primroſes, Violets, and the like. 

To Candy Orange-Chips and Peels, Thoſe 
properly call-d Chips, are the Parings of the 
Orange, fine and thin; the Peel is, the whole 
half, when the Pulp or Meat is taken out. Theſe 
muſt be boiled in ſeveral Waters, till they 
much abate of the ſtrength of t heir Taſte, and 
become tender; and having dried them, put 
as much fine Sugar to them as will cover them, 
boil them up to a Candy-heighth, and when 
that is done, take them out, and put them in 
an Earthen Veſſel four or five Days, and let 
them ſtand warm ; then put them over the 
Fire again, and there let them continue till 1 
they be well hot, then lay them an a Wyre 
Frame to drain, then put them into your 
Stove, or on the top of an Oven, to harden ; 
and at ten Days end they will be fit for Uſe, 

Limon and Citron- peel are thus Candied ; 
as alſo, Eriggo- roots, Fennel ſtalks, and any 
hard Stalk, fic for Candying, 

To make Syrup of Quin ces. Take of the Juice 
of Quinces three Quarts, ſet it over a fixe, 


Tye 
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and let it ſimper well, and take the Scum clean 
off; and when it is clarified from the Drege, 
boil it to the Conſumption cf half; then add 
of deep Red Wine two Quarts, four Pounds 
of fine Sugar, a Dram and an half of Cinnz. 
mon finely beaten, Cloves and Ginger as much ; 
in the like manner bo#] theſe to a Syrup, and 
ſuffer it to cool by degrees; then bottle it up, 
corking it very cloſe; and uſe it a5 a great coo!. 
ing Cordial. 

Thus you may make Syrup of Barber 
ties, Elderberrics, Sloes, or Apples. 

Syrup of Rasberries. Put fix Quarts of Rac. 
berries. pick'd clean, and well dried in the Sun, 
into five Pints of Canary, in a well-glazed Ear- 
then Veſſel, and cover them very cloſe ; keep 
it cool ren Days, then diſtil them in a Roſe or 
Glaſs-Srill, adding three Pints of freſh Berries, 
and a Pint and an half more of Wine; and 


when the Berries have loſt their Colour, ſtrain fi 


out the remaining liquid Part, and with ag 
much fine Sugar as is convenient, boil it up in- 
to a Syrup, clearing it of Scum. 

"yrup of Clove-Gilliflomers, Take two Quarts 
of Water, and a Pint of White: wine, boil 
in it two Pounds of the Flowers with the 
Whites cut off; when they have ſufficiently 
boil'd, wring chem out into the Liquor, and 
add an handful or ewo of freſh ones; do 
the like by them till you fee the Liquor of an 
high Colour, and it has taken the full Scent of 
the Flowers; then put in four Pounds of fine 
Sugar, and three or four Cloves, with a bit or 
two of Cinnamon, and boil it up to a Syrup; 
put it into Bottles, or cloſe ſtop'd Glaſſes, for 
your Uſe. = 
Thus you may make Syrup of Roſes, Vio- 
lets, or any Herb that is cordially pleaſant, and 
well ſcented. | 2 —_ 
; e 


Tean 
rege, 
add 
unds 
nnz. 
ich; 

and 
up, 
:00!. 


ber. 


Rae 
dun, 
Ear 
keep 
e or 
ries, 

and 
train 
1 ay 
p in- 


Uarts 
boil 

ie 
nriy 

and 
- do 
f an 
nt of 
fine 
It or 


rup; 
1 
Vio- 
and 


The 


The Way to get Wealth. 93 


The Market-man's or Woman's beft InſtruQer, 
in knowing all ſorts of Poulterers Wares, 


whether they be New or Stale, Young of 
Old. 


A Capon, to know whether à true one, young 
1 0 * or old, &c. BG 
a Capon be young, you may perceive it 
by his ſhort, blunt Spurs, and be Legs will be 
ſmooth : But ſome knaviſh Poulterers will 
ſcrape the Spurs, and artificially ſmooth the 
Legs; therefore be careful of that; and if you 
miſtruſt a Trick in it, pinch the Fowl on the 
Breaſt with your Finger and Thumb, and if 
they go in eaſily, it is youug z if not, it is old, 
If it be a true Capon, it will have a fat Vein 
on the ſide of the Breaſt, and a thick Belly and 
Rump. If it be pale about the Head, and the 
Comb ſhort, it is the fign of a right one; but 
if red, then otherwiſe. If it be ſtale *twill have 
an open looſe vent; but if new, a cloſe hard 
one. 

A Cock or Hen Turkey, Turkey-Pouts, e. 

If a Cock-Turkey be young, you may know 
it by the blackiſhneſs and ſmoothneſs of his 
Legs, and a (hort Spur. If it has been _ 
killed, the Eyes will be ſunk in the Head, an 
the Foot feel very dry; but if not, the Eyes 
will be lively. | | 

The ſame is to be obſerved by the Turkeys 
Hen: Bur if you expect one full of Eggs, ob- 
ſe: ve further, that ſhe will have a faſt open 
Vent; but if not, it will be cloſe and hard. 

A Buſtara is know the ſame Way. 

The Turkey-Pouts are known, as to their 
Newneſs, or Staleneſs, by the ſame Rule. 
Their Age cannot deceive your Eye. 

A Pullet, her Marks, Many, in their Mar- 
keting, have been deceived in this particular; 
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and, inſtead of a Pullet, have been impoſed 
upon, by taking an old Hen. To prevent this 
Evil for the future, obſerve, That a true Pul. 
let has her Legs and Breaſt ſmooth, and pinches 
very tender on the Breaſt. 


ſtrair: If with Egg, the Vent will be open d; 
und if not, hard and cloſe, As for Sralenef; 
or Newneſs, they have the ſame Signs as the 
Capon. | 

A Cock, young or old, new or ſtale. 


To know his youngneſs, obſerve his Spurs; 


but mark they are not pared or ſcraped, to de. 
ceive you: If they be ſhort and dubbed, he is 
young; but if ſharp and ſtanding our, old, 
An open Vent ſignifies, he is ſtale; an hard 
and cloſe one ſhews he is newly killed. 


Chickens, Thoſe that are dry-pnlled, are 
ſtiff when new; but if ſale, their Vents ate. 


green, and they limber. If they be wet-pul. 
led, or ſcalded, then rub your Thumb or Fin» 


ger on the Breaſt ; and if it be ſlippery, they 


are ſtale; but if rough and Riff, then are they 
new. If they are fat by Cramming, tis known 
by the fat Rump and Vent. 

The Wild Duck, This Fowl, when fat, is 
hard and thick on the Belly ; but if not, then 
is ſhe thin and lean: If limber footed, new; 
if dry-footed, ſtale: And if it be a true Wild 
Duck, it has areddiſh, ſmall Foot. 

The Tame Gooſe. If this Fowl has but a few 
Hairs, and the Foot and Bill be yellowiſh, ſhe 
is young; but if ſhe be full of Hairs, and the 
Foot and Bill be red, it is then old, I's Newnets 
or Staleneſs is known as the former. 

The Mood. Cock and Snipe, This Fowl, if far, 
is thick and hard; if new, limber-foored ; 
but if ſtale, dry-footed. 
the Noſe being ſnotty, and the Throat moor iſn 
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If ſhe be withl 
Egg, the Belly will feel ſoft ; but if not, more 
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The Snipe if fat. has a at Vein on one fide, 
nder the Wing, and feels thick in the Vent. 
The other Marks are as the Wood Cock. 

The Partridge, If this, either Hen or Cock 
e old, che Bil will be white, and the Legs of 
; blewiſh Colour; but if young, the Bill is 
lack, and the Legs yellowiſh, If it be new, 
thas a fot Veit; if ſtale, a green and open 
ne, which, with a touch, will peel: Yer if 
de have fed on green Wheat, and her Crop be 
ull, ſhe may be tainted there, though other 
larks diſcover ic not; and to know this, ſmell 
xr her Mouth. 


Of Daves or Pigeons, Plover, &. 


Theſe are of variovs Kinds; and to diſtin- 
viſh them in their Feather, obſerve the fol- 
owing Directions. 

The Turtle-Dove has a blewiſh Ring about its 
Leck, and is otherwiſe, tor the moſt part, 
hire, 

The Stock-Dove is bigger than the Wood- 
geon; and is2 good nouriſhing Food. 


The Ring Dove is leſs than the Srock-Dove, 


ut not ſo delicate a Food- 
The Dove-houſe-Pigeon ; when old, they 
re red Legg'd. If they are new and fat, 


h-y feel full and fat in the Vent, and are lim- 


er-foored ; but if ſtale, flabby vented. 
Tus you may know Baſtard, Grey Plover, 


nd Green Plover, Feldfairs, Thruſh, Mavis, 


aks, Black-Birds, Wood-Larks, and all other 
mall Birds. 

Teal ard Hidgeon, Land and Water. 
Theſe, if fat, will feel hard and thick on 
e Belly; but if thin and ſofe, they are leen: 


they be limber-footed, they are new; if 


ry-footed, then are they tale. 
And by the ſame Rule you may know Moor- 


— —— 
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hens, . 
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hens, Stent, Poutel, Whevers, Didappers, 
and other Wate! - Fowl. 


The Hare. A Hare, if new, and clean killed, 


will be white and ſtiff; but if ſtale, the Pleſu l fi 
will be blackiſh in many Places, and limber,ſ 


If the Clefc in her Lip ſpread exceedingly, and 
her Claws are blunt and ragged, the is old; 
if the contrary, then young. 

The Rabbet or Coney, If ſtale, ſhe will be 
Iimder, and the Fleſh look blewiſh, and have x 
kind of a Slime upon it; but if new killed, 
ſtiff, and the Fleſh white and dry. And if it 
be a right Coney, or Rabber, it will have 2 


ſmall griſtly Knot on the outſide of the Fore.ſ. 


Foot, a little above the Joint. If ſhe be old, 


ber Claws are very long and rough, and longf j 


grey Hairs ſtand out among the Wool. 
And thus I have, as I hope, given a ſatisfa. 
25 Account of theſe Things to the Buyer, 
0 


70 know ſeweral ſorts of Fiſh, whether New 

or Stale. 

Lob ſters. To know whether theſe be new or 
ſtale, unbind the Tail, and if it be ſtiff in 
opening, and ſnap too again, then is it new; 
but if limber and flagging, it is ſtale : If new, 


it has a pleaſant Scent at that part of the Tail 


which joins to the Body; if ſtale, a rawmiſh 
faint Scent. If it is ſpent, a white Scurf will 
iſſue out among the Roots of the ſmall Legs, 
and at the Mouth. To fee whether it is full, 
open it with the Point of a Knife, on the 
Bend of the Tail, as it is tied down ; andif it 
fill the Shell there, and be red, hard, and 
pleaſant ſcented, it is good, but if ſinking 
and ſoft, it is ſpent and waſted : For the Filh- 
monger, to deceive the ignorant Buyer, will 
only open them at the extream part of the 
Tail; and though they be waſted, they will 
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appear well enough there. If you ſuſpeRQ the 
Claws filled with Water, to make them weighty, 
as ſomerimes they do, pull out a Plug you will 
find there, and the Water will guſh out. 


Prawns, and Shrimps. If new, they will be 
hard and ſtiff, caſt a pleaſant ſcent, and their 


Tails turn ſtrongly inward ; but if ſtale, then 


limber, and will fade in their colour, ſcent 
faintly, and will feel clammy , unleſs, in that 
to deceive you, they have new- waſhed them; 
however, by their Limberneſs and Colour you 
may know it. 

Crab-Fiſh, Great and Small, If ſtale, the 
Joints of their Claws will be limber, the colour 
of their Shells of a dusky Red, and an ill ſcenr 
juſt ander the Throat of them ; their Eyes will 
be very looſe, turn any way with the tip of 
your finger, and fink inward. 

"To know the Goodneſs of BoiPd Salmon. 

If the Scales are bright and ſhining, of 2 

light azure colour, the Skin, when preſſed down, 


riſing again quickly, the Fleſh of a bluſhing. 
colour, the flakes parting kindly, and large, 


without breaking, feel oily and moiſt between 
your fingers, and of a pleaſant ſcent, then it 
is good, and has not been made up again when 
damaged: But if the Scales be cloudy, dark, 


ealily flip off the Skin, rough and ſtubborn, - 
the Flakes ſhort, dry and brittle, then is the 


goodneſs gone from it ; either it is decayed 
Fiſh, or has been recovered by Pickle, after 
damage. | 
Anchowies, Good aud Bad, to know them. 

Open the Cork in the middle of the head of 
the Barrel, put in your Little Finger, and taſte 
the Pickle ; if it taſtes mellow, has a good reliſh, 
and looks of a dusky Red, then is it the natu- 
ral Pickle, and they may prove well: But if 


y will] ic be whitiſh, watery, rough, and very brackiſh, 


d3v»i? 
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- it Ggnifies new Pickle has been put to them. 
But to try the Fiſh, 0 the Backs of ewo or 


three of them, and if the: Fleſh be of a plea- 
ſant Red, ſoft and mellow, the Bone moiſt and 


oily, the. Fleſh eaſily parting to good lengths, 


without breaking, then are they good; but if 

it be ſtiſf, brittle, of a dusky colour, the Bone 

dry, and of a whitiſh-Yellow, or blackiſh, then 

they are decayed,-or have been ruſty, and arti- 

ficially recovered, and conſequently naught, 
Picłl'd Herrings, Good or Bad, 

Open the Back, if the Fleſh be ſoft and mel- 
low, kindly parting from the-Bone, come out 
in long flakes, the Bone white, and ſomewhat 
enclining to a light Red, then are they new, 
and good; but if the Fleſh ſtick to the Bone, 
be brittle and rough, the Bone of a yellowiſh, 
: blackiſh, or Murrey Colour, they ate ruſty, 
and of little worth. 

The ſame of Pijchards. 
Red Herrings, Good or Bad. If they carry e 
good gloſs, and the Fleſh part kindly from the 


-Bone, and-they be of a light bright colour, 


chey are good; but the contrary ſneus them 
decayed, or tuſty. 
©f Sale-Cod, and Old. Ling. Theſe are known 
to be good when the flakes riſe well and oily, 
the Bone parts clean from the fleſh, and they 
are of a bright natural colour and ſcent; but 
they are bad when they break ſhort, are hard 
and. dry, ckange colour, che Bone dry and 
diſcolour:d, the Skin rough, and flicking 
cloſe, not well to be ſtirred or removed. 
To know- Plaice or Flounders, New or Stale. 
If they be alive, this Scrutiny needs not: 
bur, on the-contrary, ſee if they Eyes are any 
ways funk or look very dull, if they be limbet, 
und have an unuſual cold, clammy {lime upon 
| ſale : But if hey be 
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their Eyes clear, and moderate dry, their Finns 
(if, and not crimpling or ſhrieveling together, 
it is a ſign of N>wneſs, or that they have noc 


been long dead, 
To diſtinguiſh theſe the one from the other, 


they being much alike in ſhape, obſerve theſes 


Directions: 
The Plaice has red or Orange-colout'd ſpots ' 
on her Back, her Finns more ſpreading, of 2 
tawnyiſh or brown colour on the Back, and a 
more earthy white Belly, her Mouth ſtinding, 

as it were, more awry, 

The Flounder is dusky or cloudy on the Back, 
without ſpots, thicker, and more compatted, 
and a kind of an azuriſh white Belly. 

Freſh Herrings and Mackarel. Their Newneſs 
or Staleneſs is kaown by their keeping or lofing 
their lively ſhining rednefs- on their Gills; for 
a deadiſh, fading colour, the frog within their 
Gills turning dusky or blackiſh, with an ill 
ſcenc, their Finns crimpling and limber, and 
their Eyes locking dry and dull, ſhews they ars 
Stale ; whereas the contrary denotes them New, 

Maids and Thornback. The Stalenefs ap. 
pears in theſe, by their Eyes beginning to fink 
and look dull, their Fleſh feeling flabby, and 
a ſlimy matter coming from their Vent, their 
Lips beginning to hang, and the Corners of 
their Mouths to be diſtorted : Bar when no 
ſack bad figns appear, they may ll enough © 
paſs for New. | : f 

Theſe Fiſh are held to be one and the ſam: 
in Kind; but the Maid growing old, has Thorns 
or Prickles growing out upon her Back, and is 
from thence called a Thornhack. * 

Carp, Pike, Bream, Roach, Trout, Graling, Raf, 

Chub, Tench, Ee, Barbill, Freſh Salmo, 
Whiting. Smelis, C6. 


Theſe and all ſuch like Fiſh, when dead, if 1 
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new, will be ſtiff, and their Eyes well ſtanding, Þ war; 
of a lively col.ur for a time; but when they eit 
begin to taint, their own cold ſlimy ſubſtance I ze lo 
makes them limber, and the moiſture falling Þ has 
from the Brain, renders the Eyes more dull to Qua 
appearance, and as it were ſhrinking, or firk- and 
ing; their Finns, though often wetred by the I limb 
Filhmongers to prevent it, will however crim- or il 
ple, ſhewing ſigns of approaching putrefaction, | jd d 
if not already tainted. in t. 
Thoſe that are by nature red about the Gills I unlet 
have a peculiar mark beſides all theſe; for the eco 
lively colour, as they grow ſtale, will fade, and * 
become paler and paler to a deadiſh colour. of V 
And by theſe Rules you may look over the | fame 
whole ſtores of Fiſh, and make your Judgment | mark 
accordingly. than 
"To preſerve Fiſh a while when near Tainting., ſpots 
This is meant of Freſh Fiſh : The beſt way | ,;;-. 
to do it, if they are not too far gone, is, Take up is 
out their Guts, but do not wet them with here 
Water, then ſprinkle them within and without | 77. 
with Salt, and lay them in rows, on Flags or Neck 
Ruſſies, in a cool, dry Cellar, but ſuffer them 
not to touch one another, then cover them with ¶ hic 
Hyſop or Winter-Savoury; and ſo they will Tt 
keep twenty four hours pretty well, the Herbs Jr; 
drawing the ſcent from them, and the Ruſhes [op 
the moiſture and lime; but they will after- Ithe f. 
wards be better boil'd or bak'd, than fry'd, I T5 
ſtew'd or roaſted, unleſs they are ſtewed with rm | 
- Spice and Wine. | 


DireQions in Marketing, to buy Butchers 
Mear. 


Lamb, G:od er Pad. If you are to purchaſe Jy. 

2 Fore-Quarrer of Lamb, caſt your eye on the 

| Vein in the Neck; if it be turning yellowiſh, Iſtick 
though the Meat may ſcent well at that time, 


warm, it will not keep ſweet till the neut day: 
If it be greeniſh, it is already tainted: But it 
it look ruddy, or of an azure colour, then it 
has not been long killed. As for the Hind» 
Quarter, ſcent under the Kidney of the Loin, 


and feel whether the Joint of the Huckle d 


limber or ſtiff; and if yon meet with a faint 
or ill ſcent in one place, and ( unleſs it be ki). 
led when hot) a more than uſual limberneſs 
in the other, decline it, 25 not for your targ, 
unlefs for preſent ſpending, and your Price bg 
accordingly. 

Veal, Good or Bad. If the Vein in a Shoulder 


of Veal appear as in the former, you have tho - 
fame rule to chuſe or leave it: The further 


mark 3, its Clammineſs, and growing more 


than uſually limber and ſott; or if you ſee any 


ſpats of Greenneſs about it, it is tainting, or 
tainted, and will not keep. If it be brought 


up ia wet Cloths, it is apt to be muſty ; and 


here your Noſe muſt inftruQ you. 


The Loiu firſt raints under the Kidney ; the 


Neck and Breaſt, at the upper ends; fit ſt ſhe w 
iag 2 faint Yellow, and then a dusky Green, 
which is the worſt fymptom of tainting. . 


The Leg is known to be ood or bad, by the - 


livelineſs er changing of  fach Veins, or by 
fmall Streaks that appear in it, according to 
the former Rules, Clammineſs, Gr. 


The Fleſh of a Bull-Calf is redder, and more 
firm grained than that of a Cow-Calf, the Far 


more curdling, &c. | 
Mutton, Tonng or Old, New or Stale. 


If it be you the Fleſh will pinch up ten- 
00 


der, and ſoon fall again; but it old, it will 
wrinkle, and remain : If young, the Fat will 
eaſily part from the Lean; but if old, ic will 
itick faſter, being very kr, and fibrous: 
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yet it is about tainting; end if the Weather de 
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But to try it eF-Qually, put it rough on 2 
Plate, over a Candle, or a gentle Fire, and if it 


ſpread and tun preſently, it is young - but if, 
i 


it hiſs and ſprezd ſlowly, or little, it is old, 
or elſe Ram-Metton, which may otherwiſe 
be known by the cloſeneſs of the Grain, and 
the deep redneſs and toughneſs of the Fleth ; 
as Ewe-Mutton is diſcovered by being more 
looſe and pale than that of Weathers: Though 
indeed the ſeveral forts of Feeding do many 
times alter the Fleſh ſome (mall degree in ce- 
lour and firmneſs, viz. Up-Lands, Moors, 
Heaths, or Mariſhes. But if there be a Rot 
in the caſe, the Fleſh will be paliſh the Fat a 
faint white, enclining to yellow, and the Meat 
will in a manner {Ip from the Bones when 
raw, if any force be uſed, becauſe the Skin or 
Film that ſhould take hold of the porous pat 


of the Bones, and ſhould unite it more firmly, is 


it {elf looſen'd by the force of the Diſeaſe. 
As for Newnefs or Staleneſe, take the ſame 
Dire ions as in Lamb and Veal, 


Beef, its Ag, or Nui, Newneſs or Staleneſi; 
and to d flinguiſh Bull, Cow, er Ox-Beef 
one from the other, &a. 


IF it be tight Ox-Bref, it will have an open 
Grein; he Fat, if young, of a crumbling or 
oily ſoftneſs, not tough and ſpungy, unleſs it 
be old xcept the Biisket end Neck piecet, end 
ſuch jars as are very fibrous. The Celour of 
the Lan ie of a pleaſant Car nation- ted, and 
the Fer rather enclining to whitiſh than to much 
yellow. 

Cow Beef is of a cloſer Grein, leſs boned, 
and of ſome what leſs colour, the Fat whiter, 
and if young, tender, esſily indented with 
y our finger, but in 2 little time it will male 
again, 

| Bull- 
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2 Bull- Beef is of a more dusky Red, cloſer and 
fit | firmer than either Ox or Cow. Beef, harder to 
if, be imprinted with your finger, and ſnddenly 
Id, Nriſing on a light touch if you do it, the Fleſh 
iſe drawny, and the Pat groſs and very fibrove, 
nd difficult to melt, and of a ſtrong ſcent. And 
h; [chus, little or more it will be. if it be che 
dre | fi:ſh of a Beaſt that has not been gelded till 
ga | grown vp to full bigneſs ; and if old, very 
ny tough upon pinching, ſo thit your Nails will 
c- wich great difficulty enter it. 
rs, As for Newneſs or Staleneſs, this fort of 
Lot J Fleſh bas few ſigns to the eve, more than the 
ta | appearance of a lively freſh, colour for the firſt, 
eat and a darkiſh dull colour for the latter; but 
en cut in pieces, where the Veins can be diſcern'd, 
or || ob**rve as in Lamb and Veal. 
ur If the Beef has been too ſuddenly kill'd upon 
over heating in driving, it will ſoon taint, and 
never take Salt kindly. This you may know, 
me | by ſqueezing it in any fleſhy part where there 
are Veins; and with hard ſqueezing a red 
Juice will iſſue out, and tipcture you: fingers. 
As for further confirmation, if you miſtruſt | 
Beef your Sight, uſe your Scent: Bull-Beef will 
ſmell ſtrong and Rawmith, fo will that which 0 
pen has been ever- heated in driving: Ard if it be | 
or | vour bad luck unadvifedly ro buy either of 
s it | en:(e to ſalt, make a ſtrong Brine-Pickle, boiFd 
nd and weilsknmm(, and put them into it twenty. 
r of four hours when cold; then take it out and — 
and falt it with dry Salt and it will take much 1 
uch better, becauſe the Brine has firſt penettated — 
it to make way. 15 
ed, It this Meat be bruiſed, that place will look 1 
ter, Jof a du ky colcur to the reſt, as having ſettb'd 1 
„itk Blood in it, that in the killing would nor | 
ie £ evacuate with the other Blood. And for the 
reſt, uſe your Scent where you fee cauſe to 
| ; | ſuſpe ; 
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ſaſpe& ; and believe your ſelf, rather than the 
Butcher's Proteſtations ur Oiths. 

tf this ſort of Fleſh be Old, ſeveral pieces 
will, in your hand, ſurink a little from the 
Bone; but if Young, it will ſtand firm and 
well where it is not divided from them by 
Curing, 

And thefe Directions, together with your 

own Experience, cannot bur be profitable to 
you. -- 
Of- Perl and Brawn, If you find little Ker. 
nels in the Fat of Pork, like ſmall Peas or Hail. 
ſbot, in any number, it is Meaſly, and not 
vy holſom for Food. 

If in pinching the Lean it break, and ſqueeze 
foft and oily between your fingers, itis Young : 
Alſo, if you can nip the Skin of it with your 
Nails, that is another token of Youngneſs ; ſo 
is it when the Fat is ſoft and pulpy, in a man» 
ner like Lard. 

But if the Lean of it be tough, the Fat very 
rough, ſpungy, or not expanding well between 
your Fingers and Thumb, and the Skin or 


Rhind ſtubborn then it is Old, and may be a 


Pigging-Sow, eſpegzally if the Fleſh be extra- 
ordinary flabby, and the Skin crinkled. 

If the Fleſh be of a Boar, or an Hog gelded 
at full growth, then it will ſmel| Rawmiſh, look 
redder than ordinary, or at leaſt of a dusky 
Red, and both the Lean and Fat will fee! 
harder and tougher than uſual, the Skin will be 
thicker, and not eaſily pinched up; but when 
is, *ewill immediately fall again, 

As for Newneſs and Staleneſs, try the Legs 
and Hands, or Springs, at the Bone that comes 
out in the middle of the fleſhy part, by put- 
ting in your finger, and ſcenting it, for there 
it firſt taints: The Skin will alſo be fweaty 
and clammy when Stale, but ſmooth and _ 
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when New. And of the reſt, you may make 


your ConjeQure according to theſe Obſetva- 


tions. 

This is beſt fir ſt laid in Pickle twenty-four 
hours, and then put into dry Salt, which will 
give it a good Colour, and a more than ordinary 
ſavoury Taſte. 

Braun is known to be Old or Young, by 
the extraordinary or mogerate Thickneſs of 
the Rhind, and the Hard neſs or Softneſs of it; 
though that I acconnt beft, not made of a pro- 


per Boar, but of a Barrow gelded at nine or ten 


months old, and kill'd the fecond year. The 
greate ſt danger in this is Muſtineſs, of which 
your Scent muſt inform you; and vour Feel- 


ing, whether it be clammy or nor, If you. 


deſign to keep it when bought, boil two quarts 
of Beer-Vinegar, with a quart of Water, and 
two handfuls of Salt, half a dozen Bay Leaves, 
and a Race of Ginger fliced ; ſcum the Pickle 
well, and when it is cold put it into an upright 
Earthen Pot ſo that it may cover the Brawn 
ſtanding upright, and keep it cloſe. 


To diſcover Defe; in Dried Rams, and other 
Bacon, 


Take a ſharp-pointed Knife and run it under 
the Bone in the infide of the Ham, abour the 
middle, and quickly drawing it out, ſcent it 
with your Note; and if it has a curious reliſhing 
favour, and comes out with little daubing, then 


are the Hams good and ſweet : Bur if it ſmell 


rank, the Knife be much clouded, and the 
Vent it made caſt a Hogo, then, for want of 
well ſalting and ordering, they are tainted, 
Alſo try the Fat on the edges, by cutting up a 
fliver at one end, which you may put down 
again: If it be firm, white, and well-ſcented, 
it promiſes a good Ham; but if looſe and yol- 


ar 
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fowiſh, or of a ruſty colour, then it is not as it 
oug' be; it is either ruſty, tainted, or en- 
clining i. | 


106 


If Bacon gives much in moiſt Weather, and 
becomes flabby and ſoft, it has not been well 


ſalted and dried, and therefore muſt be quickly 
ſpent, or it will grow naught. 

Of Yeniſon, The Hiunches and Shoulders 
try under the Bones with your Knife asdiieQted 
for the Bams ; if it have à good fcent there, 
fear not but it may ſpend well. 
Parts, obſerve the colonring of the Fleſh ; if 
it be Stale, it will look black, with ſome yel-. 
lowiſh or greeniſh ſpecks; If it be Old, the 
Fleth will be tough and hard, and the Fat more 
contraQed, and of a skinny or reſtringent ſub- 
ſtance. | 5 

To Recover Tainted Heſb. Put it in an Earthen 
Veſſel fall of ſmall holes, with a Cover to it, 
lay Sweet-Herbs above and beneath, with ſome 
Toaſts of Bread; then dig an hole in the 


Ground, and ſet the Veſſel into it, and cover 


it with Earth, and let it ſtand twenty-four 
hours in a light freſh Mould; and the Earth, 
together with what is in the Pot, will take the 
ſcent away: But it mvuft be prefently ſpent, or 
it will draw in freſh Air, and putrifie again. 
Where you have not this conveniency, waſh 
Veniſon in warm Water, when tainted, let it 
ſoak four hours, then put it into Vinegar, Salt 
and Pepper as long, and preſently uſe it: Let 
not the Vinegar be too ſharp, an ordinary ſort 
of Rape-Eager will do beſt. 

Butter. Taſte it your ſelf at a venture, leſt 
a well-taſted and fcented piece may be pur- 
poſely placed in the Pound, to deceive you; 


for when Saſt-Butter is rank and decay'd they 


work it up with Water, and make Fre ſh- Butter 
of it, ſuch as is ſometimes cry'd about for 


As for other 
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Fourpence-halfpenny a Pound; for the Water, 
by much working, takes ont the Saltneſs, and 


Imuch of the rank Scent ; but then the Strength 
and nourifhing part is loſt, and in melting it 


turns to a faint Oil, ar Wheyiſh Subſtance, 
not fit for Uſe, Salt Butter is better ſcented 
than taſted, by clapping a Enife into it, and 
preſently putting it to your Noſe: If it be @ 
Cask, truſt not the top only, for that may be 


J purpoſely pack'd ; but unhoop it to the middle, 


and thruft your Knife there through the Cre- 
vice of the Staves, and fo you may be too hard 
for the Decciver. 

Egg,. If you have not the Opportunity of a 
Candle, hold them-up againſt the Sun ; and if 
the White appeats of a muddy or cloudy Co. 
lour, and the Yoik lies not round, or is broken 
in any, then are. they nought; but if they be 
clear and fair, then they are good. If you have 
none of theſe Advantages you may inferm your 
ſelf by ſhaking them; and if they ſwag much, 
they are waſted, and perhaps their Yolks are 
broke, and they Addled; though ſome New. 
:ggs will ſhake a little, but not fquath ſo as you 
can hear the ſhaking to any purpoſe. The beft 
way to keep them long, is in Bran or Meal, 
though ſome do it in Sand. 


Some Obſervations in Buying Fruits, Englifh 

and Outlandiſb. 

As for Cherries, Strawberries, Rasberries, 
\pricots, Plums, Currans, Gooſeberries, Mul- 
derries, Malacatoons, or the ſeveral ſorts of 
Peaches, or any ſuch like Fruits, your Taſte, 
eeling and Eye will inform you whether they 
ue under-ripe, ripe, or over-ripe ; ſome de- 
ghting in chem in one condition, and ſome in 
another: But my Purpoſe reaches farther, 
hich is, to prevent your buying periſh'd 


— 
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prick'd or muſty Fruit, which may yet bear a 
tair Outſide, and deceive you. | 

If you doubt Pears whether ſound or not, 
though they may feel well, pull at the Stalk, 
and if it comes out eaſily, with the Spires be- 
longing to it, and they look of a ruſty,darkiſh co- 
four, then is the Pear periſhing at the Core. 

Apples, though outwardly. appearing firm, 
if there be a Speck where the Stalk grew, the 
Core is periſhing, and they will not long keep, 
if they be not already decay'd. And the like 
obſerve by Quinces, at either end, either the 
Stalk-place, or the Bloſſom-end ; for either of 
theſe rwo places being ſpeck'd or tainted, they 
are more dangerous than any Speck though 
much larger, in another place, becauſe they 
putriſie to the heart and centre. Muſtineſs in 
theſe Fruits is diſcern'd by their Roughneſs, 
and deadiſh or palith colour, to what in their 
lively colour they ſeem, | 

Oranges and Limons, whether dry, er full 
of Juice, are known by their Weight ; their 
Coodneſs, by their perfection of Colour, If 
they be prick'd, they will be ſoft, and ſome 
ſpots appear, or bruiſed places; then they 
are, for the moſt part, black at heart, and 
periſhing. 

Pomegranates are known to be full or empty, 
by their ratling or not ratling ; their Goodnels, 
by the redneſs of their Berries, or Seeds, 

As for Roots, Herbs, Flowers, Cc. it is un- 
neceſſary to give an Account of them, they 
being ſo well and commonly known to the 
Buyer. 


Rules for good and cheap Houſe-keeping, &*- 
How to mak: Bread more ſubſtantial than ordinary. 


Take the Bran that has been boulted off, put 
u into a Kettle of Water, and boil it; then 


| 
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ra (train out the Water, and it will be white, and 
of a thick, ſtrengthening ſubſtance, with this 
ot, wet the Mea] wherewith you make your Bread; 
lk, | then add Veſt, and alittle Salt, and fo make it 
be. into Loaves ; and it will be more heartning, 
co- | pleaſanter in taſte, and encreaſed in ſubſtance, 
than otherwiſe it would have been, 
rm, To make Bread that will keep moiſt and good, 
the very loxg. | 
ep, Slice a Pumpkin, and boil it in fair Water 
like I till che Water grows clammy, or ſomewhat 
the thick; then ſtrain it through a fine Cloth or 
r of I Sieve, and with this make your Bread, well 
hey kneeding the Dough; and it will not only 
ugh | encreaſe the quantity of ir, but keep it moiſt 
hey and ſweer a month longer than Bread wetted 
s in with fair Water only. 
neſs, To make Hummery. Take half a peck of 
heir [ Wheat-Bran that has not been over-much 
boulted or ſifted, let it ſoak three or four days 
full in two gallons of Water, then ſtrain out the 
their liquid part preſſing it hard; boil it to the | 
If] conſumption of a third part, ſo that when it | 
ome | cools it will be like a Jelly, and keep long. 
When you heat any of it, ſeaſon it with Sugar, 
and and a little Roſe or Orange-flower-water, and 
add a little Cream or Milk, and it will be very 
1pty, | pleaſant and nouriſhing, | 
nels, To make ſalt Pottage freſh. Set them over 
I the fire, and beat up a little Wheat-Flower 
s un- with the White of an Egg, and put a little of 
they ¶ the Broth among it to make it thin; then put 
the it into the Pot or Skillet, and in a little boiling 
up, with ſtirring it, it will exceedingly abate 
Ge. the ſaltneſs. | 
g To make Meat ſalt in Boiling or Roaſting, that 
. was before freſh, | 
When haſte requires drefling of Meat, that 
You cannot have time to ſalt it; if Boil'd Meat, 
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make the Water boil up before you put it in; ＋ 

and having well rubb'd it with Salt, put it in, In 

and throw in Salt by degrees, a little at a time, } 

till the Broth taſtes very ſtrong of ir, and ſo c 
cover it cloſ- ; and be it Pork or Beef, the Ver 
Water penetrating with its Heat, it will carry the 
the Salt quite through, and ſeaſon it ſufficiently, 1. 

If Roaſt Meat requires Saltneſs or Seaſoning, Wit 

make a Brine of Salt and Water boid together, Ina 

and when it begin: to be well heated at the 1 

fire, baſt it with it hot, 2nd in a few turnings aK 

the force of the fire will cauſe ir to penetrate; haft 

and when you perceive it has well done fo, by Cap 

a dry ſalt Scurf that will ariſe, then you may Coe 

baſte it with your ordinary Baſting, and roaſt it gef 

to a Redneſs. ; as 4 

I To Powder a Gooſe in Roaſting, This may be I Pee 

| done the former way; but however there is a l pee 

better, viz. Take an handful of Sage or Parſly, 1 f 

bruife it very ſmall, then mould it with Butter J ha 

and a good quantity of Silt, with a little grated 4 

Bread to bind it; roll it up, put it into the J tom 

Belly of the Gooſe, and tie the Neck and Vent I ,per 

clofe to the Spit, and as the fire heats through I boil 

it by degrees, the Butter and Gravy will carry Shri 

the Salt into all parts of the Fleſh, ſo that it J takit 

will be as well ſeaſon d as if it had been of. 

powder'd a Week or more. Wok 

To make any Fowl very tender. About an hour I and 

before you deſign to kill them, pour down the fror 
Throat of each a ſpoonful of Vineger, and it; 

let them run about the Room, or Yard ; and I wy; 

when they are kill'd, hang them up in their the 

feathers, by the heels, in a ſmoaky Chimney ; tion. 

chen pull and dreſs them, and they will be I Juice 


very tender, 5 ic le 
If preſent occaſion require them, when you alon 
em, heat a good Peb- thin 


have pull'd and drawn th 


- 
Tar Y 7 12 10 
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it into the Belly of the Fowl, cloſing the Vent 
to keep in the Steem. and in half an hour chey 
will be much tenderer than otherwiſe they 
would be. 

Of Tellics, and how to make them, Jellies are 
very ſtrengtheniag and nouriſhing, as carrying 
the whole ſtrength of the thing they are made 


of in them, and many of them may be made 


with little Ciſt, Their proper Meats to be 
made on are theſe, viz, 1. Three pair of Calves 
Feet; 2. A well-fl:\h'4 Capon not very fat. and 
a Knuckle of Veal ; 3. A pair of Calves Feet, 
half a puurid of Izon-glaſs, and a well-fleſh'd 
Capon; 4 A Knuckle of Veal, and an old 


Cock; 5. A Puller, and a quarter of a pound 


of Harts-horn ; 6. ACapon only; 7. A Cock 
or Czpon, with [zon-glaſs ; 8. Jelly of Hogs- 
Feet; 9 Sheeps Feet, Lambs Feet, or Calves 
Feet. Now, to make theſe into proper jellies, 
I ſhall give you one Example for all, as to 
what relates to Fleſn.-Jellies, viz. | 

Take Calves Feet well ſcalded; pare the bot= 
toms, and take out the long Shank-bones, lay 
them to ſoak in Water four or five hours; 
boil about a dozen of them in two gallons of 
Spring: water, perpetually, as they boil up, 
taking off the Skum, till about the fourth part 
of the Water be conſum'd ; then ftrain it 
through a Jelly bag, or a thick Linen Cloth, 
and let it cool; then take the clearer part 
from the Settlings, pare off the top. and melt 
it; then put it into an Earthen Veſſel, adding 
Whire-wine, Ginger, Mace, Cinnamon, and 
the Whites of Eggs, little or more, propor- 
tionable to the Jelly you make; then add ſome 
Juice of Limons and Sugar, to ſeaſon it; boil 
ic leiſurely, and ſtrain it again; then eat ic 
alone, or ſerve it up with Meats, or any other 


things that require Jzllies of this kind. And ſo, 
K 2 by 
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by boiling the other Meats to maſh,according to 
theſe Rules, you may make curicus ſtrengthen- 
ing Jcllies of them, 
To make Jellies of ſerurral forts of Fruits, 

The Fruits proper for theſe are, 1 Currans, 
2. Quinces, 3. Apples, 4. Pears, 5. Plums, 
6. Ragberries, Strawberries, and the like. And 
to make theſe, I ſha!!, for brevity's ſake, give 
you one general Example, wiz. Jelly of Ap- 

es. 
e To do this, Pare the ſofter ſort of pleaſant- 
taſted Apples, and ſlice them very thin, taking 
out the Coars and Seeds; boil a pound of them 
in a quart of Water till a fourth part be con- 
ſum'd, then ſtrain it well, and to every pint 


and an half put three quarters of a pound of 


Sugar, with a little Mace or Cinnamon, and 
boil it up to a thickneſs, adding a quarter of a 
pound of Tzon-glaſs ; ftrain it again, and put 
it up for Uſe. 

This and all other Jellies of Fruits are cool. 
ing and wholfom, taken ſucceſsfully in hot 
Diſeaſes, and very tefteſhing at all times. And 
by this Rule you may make Jelly of any Fruit. 
You may mix, if you pleaſe, Wine, Cream or 
Milk with them, if your Palate is deſirous of 


it; and ſcent them with Roſe, Orange, Citron, 


or any pleaſant-ſcented Waters. | 

To make Jolly Broth, Take any of the Meats 
mention'd for Meat-Jellies, put a quart of 
White-wine to two quarts of Water, and 2 
pound and an half of Sugar, fix Eggs, two 
Nutmegs thinly ſliced, two Races of Ginger, 
a quarter of an ounce cf Mace, and a litle 
Cinnamon groſly bruifed ; boil ir up as the 
Calves-feet Jelly, ſtrain it and ſcent ir with a 
little Ambergreaſe or Musk, ſeaſon it with 
Limon or Orange Juice, and it will be excel. 
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Sundry kinds of Sauces and Garniſh, 

For Chickens roaſted : Take the Gravy, and 

the Juice of Oranges, and a little Cinnamon 

or Pepper very finely beaten or ſifted ; lay 

ſome ſlices of Manchet curiouſly carv'd round 

the Dit. ; lay the Chickens in the Sauce, and 

garniſh with Lions thinly ſticed, Parſl:y and 
Bar bert ies. | 

For a Dack or Mallard : Take the Gravy of 

the Fow! and Olſſter- liquor, boil in it a whole 


Onion, a few {{ices of Nutmeg, and an An- 


chovy ; and if they be lean, farce and lard 
them. Garniſh wich Green and Red Cabbage, 
or Beets, 

For Green-Geeſe : Stamp Soriel, White⸗ 
bread, and tome ſlices of Pippins, or ſuch-like 
hard Apples, put a little Vinegar and Sugar 
do them, then preſs out the liquid part, and 
ſerve it up in Szucers. Garniſh with Parſley, 
Marigold-flzwers and ſome ſlices of Oranges 
or Lions. Or, for Sauce, Take the Juice of 
Sorrel, ſcalded Gnofeberrizs and Sugar, ferv'd 
on Sippets, wich Sugar and Butter. 

For an Hair roaſtzy; After you have par- 
boil'd, truſs d and larded her, beat Cinnamon 
Nutmeg, Pepper and Cinger, put to them 
boil'd Prunes, and a little White-wine; boil 
them, and ſtrain out the liquid part, and ſerve 
it up in Saucers Or, Take Currans and 
muskified Bisket bread beaten to powder, boil 
them, with Sugar and Cloves, in Water, to 
the thickneſs of a Gruel. | 

For Hens or Pullets roaſted : Take the Eggs 
you find in them, if any ; if nor, the Yolks of 
fix Eggs boil'd hard, and minced ſmall ; put 
them in White-wine or Wine Vinegar, with bea« 
ten Butter and the Gravy, add the Juice of an 
Orange. Garniſh with ſlices of Limon, Greens, 


or Flowers. : 
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For any Land-Fow!: Strain a little of the 


Pulp of boil'd Prunes into the Blood of the Fow!, 
put to it alittle Cinnamon and Ginger finely 
beaten, boil it with the Gravy, and a liccle 
Sugar, to an indifferent thickneſs, and ſerve it 


up with the Fowl. 
For a Pig 


: Take the Sage that has been 


roaſted in his Belly, with the Cruſt or Man- 
chet, beat or ſhred them ſmall together, boi 
them in Water, with Currans, and a little 
beaten Cinnamon, then add to a quart of it 


2 Jill of Sack. 


A proper Sauce for a Loin of Veal, which 


Take 
M 


indifferently ſerve for any. other part: 
Thyme, Pennyroyal , Mint, Sage and 


arjoram ; boil them, and ſhred them, with 


the Volks of two hard Eggs, a little Salt, ſome 


grated Nutmeg, and the Juice of two Oranges; 


boil them with a little Spice, and ſome Currans, | 


then dith it up. Garnith with ſlices of Oranges, 
or Capers, Samphire, Cucumbers, Cc. 

For Mutron roafted : Slice Onions, and 
boil them in Clarer, with grated Nutmeg, and 


the Gravy. 
For Red Deer: 


Boil 


Sweet Herbs 


well 


minc'd, with the Gravy, White-bread, and 


Juice of Oranges and Limons ; beat theſe up 
with curious Sweet-butcer, 


For Stnbble-Geeſe : Take Pippins, or other 


hard Apples, boil them to Pulp, ſtrain it, 
and put Sugar, a little beaten Cinnamon, and 
a little Sack to it. 

For Pork roaſted: Boil Sage, and mince it 
ſmall, mix it well with fine Pepper, Muſtara 


and Sugar, made thin with ſome Vinegar. 


Garniſh with ſlices of Ocanges, Limons, Greens 
and Flowers, 
o preſerve Fowl a long time from Tainting. 
Take a large Cask that has very lately bad 
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Wine in it, knock out a Board or two at the 
Head, and in the others drive Hooks to hang 
your Fowls on ſo as they may not touch each 
other, and cover the open places with the 
Boards, leaving only the Bung-hole for an Air- 
vent; ſet them in a dry, cool place, and they 
will keep as long again as in any other place. 

And thus you may keep Fleſh or Fiſh. 

To preſerve Freſh Lard. Melt it, putting to 
it a little good Verjuice, and boil it up till the 
Verjuice diſappears ; then put it into Bladders, 
or what Veſſels you will, and it will keep cus 
rious white, and free from Muft or Taint. 

To fatten any ſort of Fowl in fifteen Days, 

Take Nettle-Leaves and Seeds gather'd and 
dried in their proper ſeaſon, beat them into 
Powder, and make it into Paſte with Wheat- 
Bran or Flower, adding a little very ſweet 
Olive Oil; make this up into little Crams, 
coop them up and duly feed them with it, 
giving them Water wherein Barley has been 
boil'd, and they will be fat at or before the 
time propoſed. 

To make abundance 6f Cream. 


Take a Skum- 


_ ming-difh full of che top of the Milk, add to 


it four ſpoonfuls of icraped Sugar, and a drop 
of good Rennet, then ſtir them together that 
they may thicken a little; then ſet it ina warm 
place, and a great deal of Cream will ariſe in 
an hour's time, 

To make an excellent Syilabub, Milk the Milk 
of a young Cow into your Veſſel, to two 
quarts of ie put a pint of White-wine, two or 
three ſpoonfuls of Verjuice, or the Juice of 
green Grapes, and a ſpoonful of the Juice of 
Balm or Mint, ſcrape into it fome Loaf. Sugar, 
and add a little grated Nutmeg ; you may alſo 
fcent it with a little Roſe or Otange- water. 
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To make Cream of ſundry kinds of Fruit, 

To do this, Take either Currans, Mulberries, 
Rasberries, or Strawberries, ſprinkle them with 
a little Roſe-water, preſs out the Juice. and 
draw the Milk hard out of the Cow's Udder 
into it; ſweeten it with a little Sugar, and 
beat it well with Birchin T'wigs till ic froth up, 
then ſtrew over it a little fine beaten Cinn:. 
mon, and it will be a curious Meſs. 

You may do this with the Juice of Plums, 
Gooſeberries, Apricots, Figs, or any juicy 
Fruit. 

To n3ke an excellent White- Pot. 

Blanch half a pound of Sweet: Almonds, 
make them into a Paſte well beaten, put to it 
two quarts of Milk, and boil them together; 
then add a ſpoonful and an half of Rice flower; 
and when theſe are boil'd well, ſtrain out the 
liquid part into two quarts of New- Milk, 
ftirring it; and add Sugar to ſweeten it as you 
pleaſe, and a little Saffron ſtrain'd into a quarter 
of a pint of White-wine, v:z. the Wine where- 
in it has been ſoak'd, and with this beat up a 
dozen Yolks of Eggs, and bake it. 

To make excellent Black-Puddings. 

Take Oatmeal a little ground . grate to 
every quart of it an halfpenny ſtale White-loaf, 
ſoak theſe in Milk a night, then in the Hog's 
Blood warm twelve hours ; then mince your 
Fat or Lard ſmall, mingle and ſtir them to a 
proper thickneſs ; then mince Penny royal, 
Winter-ſavoury, and ſuch other proper Sweet- 
Herbs as the Seaſon will afford, and ftir them 
together, ſeaſon them with a ſprinkling of 
Salt, and fill the Guts with them, tying them 


at what convenient lengths you pleaſe; and 


When you have boil'd them, hang them upin 
a dry Loft, near the Chimney, to keep them 
from Moiſtneſs or Mouldying. 


— 
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Mhite- Puddings, the beſt way to make them. 

Grate fine Manchet, ſprinkle a little Flower 
on ir, and beat a ſmall quantity of Mace and 
Nutmeg ſteep theſe in as much Milk as they 
will thicken like Pap; then to every quart of 
this put a quarter of a pound of Currans, and 
two ounces of Sugar; mix them well together, 
and put them into fine thin Guts, well clean'd, 
and rinſed in warm Water; tie them up, as 
the + rg and keep them in dry Boxes when 
boil'd. 


To make Engliſh Sauſages, Take the Lean of 


a Fillet of young Pork, chop and bruiſe it 


ſmall; then to every pound put @ quarter of 
a pound of Fat, well skin'd; ſeaſon it with 
Pepper, Salt, and a little Nutmeg ; add ſome 
ſmall matter of Pennyroyal well ſhredded and 
beaten ; mix them all well together, put the 
maſs into Guts ſeaſon'd with Water and Salt; 
and when fill'd and tied, hang them up in a 


A good Pomatum for Beautifying, Take the 
Fat of a Bacon-Hog unſalted, ſtick it full of 
Oats, roaſt it by a ſlow fire, that it may drip 
away; put to the Dripping ſome Oil of Sweet. 
Almonds, and two or three drops of the Chy- 
mical Oil of Cinnamon; mix them well toge- 
ther, and put them up for Ul. 

To make Ground for Hair. Powder. 

Thoſe Grounds are proper enough to be 

either Rice-Grounds or Starch-Grounds, finely 


'Chimney or Smoak-Lofr to dry. 


pulveriz d, and ſifted through Sieves of diffe- 


rent bigneſſ:s, and growing leſſer, to a vaſt 
fineneſs, dried in a warm place, and fitted to 


receive the ſeveral Scents. 


To ſtent Powders. If you do it with Flowers, 
place a laying of Powder, and a laying of 
Flowers, whether Roſes, Jeſſamin, Violet, 
Orange, or the like, till a cloſe Box is full; 
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then ſhur it, and let them infuſe, and the 
Powder will attract the whole ſcent of the 
Flower toit : And if it be not ſtrong enough, 
you muſt ſhift the Flowers l it is. 

As for Civet or Musk-Powder, infuſe Cut. 
ton-wool in thoſe Scents till it has excecding 
well taken it; then lay a laying of Wool and 
a laying of Powder, and ſhut it cloſe in a Box, 
and it will (cent the Powder, And by theſe 
Directions, any other Sgents may be intuſed. 

To male and per ſume Wajh-balls. 

Take a pound of Cake Soap, moiſten it with 
Roſe or Orange-water, beat it till it is in the 
nature of Pap, put half an ounce of Orris to ir, 
and as much Calamus in Powder ; ſo make it 
up into Balls, and dry them in the Air or Sun. 

To perfume them: Take what quantity of 


Musk ycu pleaſe, and diſſolve it in any ſweet- 


ſcented Water, bruiſe your Waſh-balls with it 
in a Mortar, and make them up anew, and 
they will ſcent throughout of it. And fo you 
may do of other Scents, as Ambergreaſe, 
Orange, Je ſſamin, &c. 

To make Sweet-Bags for Cloaths. 

Take a pound and an half of Horence-Ortis, 
Roſe-wood ſix ounces, Calamus Aromaticus half 
a pound, Benjamin five ounces, Yellow Saun- 
ders four ounces, Cloves half an ounce, Cin- 
namon an ounce ;; bruiſe theſe groſly roge- 
ther, put them into a fire thin Bag, and lay 
them amoag your Cloaths, for a curious Scent : 
It will alſo keep away Moths, Worms, ec. 

To Whiten Teeth. Waſh your Mouth well 
with Plantain-water, then rub your Teeth 
very well with fine Powder of Pumice- ſtone, 
and if found, they will be very white: Or ru» 
chem with Brick-Juſt. | 

To make Hair grew. Take the tender tops 
of Hemp juſt appearing above-ground, ſteep 


| the Stain with Soap diſſoly'd ia Vinegar. 
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them twenty -fbur h urs in Water, and mix 
the Water with Fern-afhes, then waſh the place 
with the Water warm'd,and it will produce Hzir 
very ſpeedily if the place be natural to it, and 
it be not loft by extreme Old Age. 


To take Spots of Oil or Greaſe ont ef Sattin, Silk, 
Stuffs, or Woollen. 


Barn the Bones of Sheepr-Trotters, reduce 
them fo « fine Powder, lay it on fine Paper on 
both ſides of the Spots, and place upon the 
upper part a Spoon in which is a lighted Coal 
that may heat pretty well through, and the 
heat will caaſe the Powder ro ſuck out the 
Greaſe ; then rub it over viith a piece of fine 
Waite-bread, to cleanſe it. If it does it not 
ſufficiently at once, repeat it twice or thrice, 
and it will not fail your expeQation. 

Tv take ont Pitch, Ron, Bees-Ware or Tar. 

Put a little Oil of Turpentine on the place, 
and dab it on ofcen with a Feather as it dries 
away, and it will ſo conſume the undctious part 
of them, that by gently rubbing, it will crumble 
away like Dirt. 


To take Iron- Moxlds from Linen. 


Having well waſh'd your Linen, put boiling 
Water into a Pewter-Por, and put the Linen 
to it; then take it out, and anoint the place 
with Juice of Sorre}, and let it dry; then waſh 
it out in a good Lather with Caſtle or Cake. 
Soap. ä 

To take out Spots of Ink, or Stains of Fruit. 

Put the Juice of Limon and Onion on the 
Spot or Stain, and let it dry; then waſh it out 
with a good Lather or Cake-Soap : Or you may 
firſt ſteep the Linen in Chamberley, or waſh 
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To take Spots of Oil or Greaſe out of bite v, 
Red Silk, without altering the Colour. 


Wet the Spot with Spirit of Wine, then 


8 
- In 


© daub it over with the White of a New-laid Egg, 


and dry it in the Sun; then waſh it with clean 
Water, and preſs it well. 


To make Braſs Utenſils look of a Golden Colour. 


Take a pint of ſtrong Ley, mix with it 
an ounce of burnt Roch-Allom, boil them 
well together, then rub the Utenſil with it, 
and when it is dry, rub it over with Tripoli ; 


and it will not only take away all Spots and 


Stains, but make it look like Gold, 


To cleanſe Silver, and give it a curious Luſtre. 
Boil it well in Ley, then take it out, and 
ſmeer it over with Whiting, and let it dry; 
then with a warm, dry Woollen Cloth, rub it 
over with Powder of Burnt-Allom. 
To fet a Gloſs on faded Paintings, 
Take of Tartar and Gloſs wort each an 
ounce, boi! them in a pint of Water till half 
be conſum'd ; then ſtrain it, and having with 
a Spunge and warm Water cleanſed the Painting 
from Duſt, do it over with the ſtrain'd Liquor, 
and it will ſet a curious freſh gloſs upon it, and 
make 1t look as if new. 
To refreſb faded Hangings. 
Scower them well with a firain'd Water 
wherein Cake-Soap and Fulling-Earth have 


been ſoak'd, rinſe them afterwards in fair | 


Water wherein Allom has been diflolv'd ; 
then, if it be Tapeſtry, run them over with 
the Juice of Quinces and Limons : And where 


the Colours of Tapeſtry are faded by Age, you 


may revive them by artificially painting them, 


